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THE 


Queens Cloſet 


OPENED. 


BEING 


[ncomparable Secrets in Phy/ch, Chy: 
rurgery, Preſerving, Candjing, and 
Cookery, tc. 


Which were Preſented to the 


OUEEN 


By the moſt experienc'd Perſons of the times, 
many whereof were had in Eftecm when ſhe 
pleaſeil to deſcend to private Recreations, 


Tre Tenth Edition, Corrected, with m many vew an 
arge Adlttions ; together with Three exact 1aGles, 


I/ vi poſt Funera Virtus. 


L #/ N D O N, 


Printed for F. Philips at the Xings-Arms in St, 
[au/'s Church-yard, 4. Rhodes at the Star, the 
corner of Bridelane in #lee tſtreer, F. Jayl r 

at the Ship in St, Paul's Church-yard, and A. 

Benily in Cov-nt-Garden. M DC XCVIIL 


| To THE 


Ingenious and Courteous 


| READER 


Reader, 


T being at firſt the general Good which 
cauſed us to publiſh this uſeful and 
compleat piece, we could not chuſe 
but for the ſame . end pive it a new: 

Birth, efpecially when we heard that we had 

ſo well attained what we ſought, in regard: 

of the Beneht which ſo many have received 
from theſe, which we ſhall now rather call: 

Experiments than Receipts contained therein. 

In ſhort, we may ſay that it hath had a ge- 

| neral reception, travelling up and down the 

Kingdoms, and like the good Samaritan gi- 

| - ving Comfort to all it met ; ngither have- 

we known of any that have bought jr, who- 
have not teſtifizd their high Eſteern thereof. 

And indeed, how ſhould it otherwiſe be, 

knowing out of what Elaboratories it was- 

produced ? Nor 1s it without its Variety ; 
here preſerving the Fruits of the Earth with+ 
fuch a curious: neatnels, as if it would ſhew, 
that thovgh Summer gave thoſe pleaſant» 
A 3. Eruitss, 


Coeds 4 


The Preface. 


Fruits, yet that Art is able.co make Winter 
richer than her ſelf: or if this will not pleaſe, 
reaching you to furs:ith the Tables of Prin- 
ces, with ſuch a Grandez7z2 as befiis. them. 


Bur as for the Phyſical Pact, what can be - 


more noble than that which gives the Rich 
fuch an opportunity of ſpending upon good 
Works, while they ſuccour the Poor, .and 

ive Comfort to- them, in their greateſt Di= 
fireſſea If we have given it too narrow a 
' Praiſe (for too large 'an” Encomium, 1 am 
ſure, we cannot attribute to ir, conſidering 
its true Value; ) it is not what we intended, 
though we are glad to ſee its own high De- 
ſerts carrying it ſo much above the reach of 
2 more than common Repute. *Tis' true; 
there may be ſome Faults, and thoſe may 
Ju{tlz cauſe us to be blamed; but now we 
hope your Ingenuity will the rather forgive 
us and thein, and with more diligence ſeek 
ro amend what is amiſs; if not for our 
ſakes, yer oat of Charity to a Work which 
is fo Charitable tg your ſelves. 


Farewell, 
W.M. 
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The Preſcribers and Approvers 
of moſt of theſe Rare Receipts, 
their following Names are in-ſe- 
veral Pages of this Book inſerted 


and annexed to their own expe- 


rienc'd Receipts. 


_—_— 
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In this ant UC ireds = Pearl of Pratt, 


underſtand to the Dueen:Deligbt 


_—* 
— 


ING Edward VI: Qd p. 192 


©. Elizabeth Pp5.Qd 192 
King Charles I. Pp 28 
Queen Mary ib. 2.8 
Lady Elizabeth Daughter zo King Charles the 
- Qd 1 93 
Dy. Mayhern Phyſician to our late King of ever 
bleſſed memory, Pp53 
Dodior Butler Pp 1,2. Qd 258... 
— King Qd 250 
—= Moncford ib. 255 


Compleat Cooks + 
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The Approvers Names:. 


Dofor Foſter Pp 150 
——— More tb. 151 
—— Bates ib. 159 
——— Baſſa an Italian ib. 7, 8 
——— Adgrian Gilbert ; ib. 10 
—— Atkinſon _ ib. 16,52,136 

Gofte | ib. 103 
— Stephens ib. I9,75, 119 
— Price” ib. 22 
w— Read ib- 35 
——— May ib. 42 
—— Blackmith 3b. 49,72 
—— Brafdaie ib. 52 


w— Frier 
AM ITRLI: Atkins 


tb. 49, 52,147 
ID. 57, 63,64, 72 


— Gifford : ib. 2 
—- Twine w.71. Qd 26z 
—— Wetherborn Pp 77 
—— Lukener ib. 114, 150 
=——- Eapleſtone i».'126 
—— Soper Wn »: 
Maſter Srepkins Oculif | \ ib. IG, 111 

Fenton Chyrurgeon ib.2.2 


—— Francis Cox Chyrurgeon ib. 57 
w—— Luraley Chyrurgeon ib. 1 *_y 
w— Tho. Potter Chyrurgeon ib. 12.2 
——— Philips Apothecary Qd 2671 


W. Laud Archbeſhop of Canterbury, ib. 2.4.2 
Biſhep of Worceſter, Pp 17 
Ear! 


The Approvers Names, 


Exrl of Arundel Cc 271 
Lord Treaſarer Pp 30 
Lord Bacon Vic. of St. Albans Qd 247 
Lord Vio. Conway Cc 264 
Loyd Spencer : Qd 2.48 
Lord Sheheld - Pp 54 
Sir Walter Rawleigh Qd 241 
— Thomas Mayner Pp 3o 
>—- Edward Terrel ib. 26 
—— Edward Bouſtward. ib. 62: 
—— Edward Spencer- ib. 25 
——— Kenelm Digby Qd 255 
My. Fuſtice Hutton | Pp 162. 
Counteſs of Arundel ' tb. 23, 126 
=—— Worceſter ib. Gr, 
=— Oxford. ib. 132 
——— Kent Qd 240 
——--Rutland Cc 374. 
Lady Mounteagle- Pp 121 
——— Abergany . Cc 312 
Nevil Pp 124, 139 
——Spotſwood. Qd 252 
w— Drury Pp 39 
«— Gifford Qd 263 
———- Hobby * Pp1o 
——— Leonard Ib. 134. 
Lady Smith Pp 135 
— Goring ib. 137, 138 
— Midmgy Ib. 129 


Lady. 
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| QUEEN'S CABINET 
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|: The Pearl of Practice. 


F - - Accurate, Phyſical, and Chyrurgical 
3 RECEIPTS. 


hm ts whe. i 


*-" Dr. Butler's Preſervative againſt the Plague. 
J Ake Wood-Sorrel and pick 
"it from the ___ and 
pound. it . very. well in a 
= tone Mortar, then take to 
2 ON '*  everypound of beaten Sor- 
| +... 14a pound of Sugar finely beaten, and two 
-,-. ounces of Mithridarte, beat them very well 
- ,-. together, and pur them in pots for your uſe, 
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Take 


2 The Pearl of PraSFice. Choice 


Take every morning before and after the 
Infe&ion for ſome time together of this Con- 
ferve as much as a Walnur. 


Dr. Butler's Cordial Hater. 


"fb Pimpernel,' Carduus, Angelica, 


Scordium, Scabious, Dragon, and till 
| theſe ſeverally in a Roſe-Still; and when 
you have a picit of the water of every of 
theſe ſorts of Herbs, then mingle all theſe 
together very well, and diflolve ir in half a 
pound of Venice Treacle, then ſtill all theſe 
together, and , mingle the ſtronger water 
with the ſmall; fix ſpoonfuls of this Water 
made Blood warm, given to one {ick of the 
Plague, driveth all Venom from the heart. 
It is excellent, fo uſed, for the Small Pox, or 


for any peſtllent Fever. 
Dr, Butler's purging Ale: 

Ake of Sar/aperills two ounces, of Po- 
; lypody of the Oak and Sena, of each 
four ounces, Caraway-ſeed-and Anniſeed, of 
each half an ounce, Liquoriſh two ounces, 
' Maidenhair and Agrimony of each one lit- 
tle handful, Scurvygraſs half a buſhel ; beat 
all theſe groſly, and put them intoa coarſe 
Canvas-bag, and hang it into three gallons 
of ſtrong Ale; when it is three days old 


- 


drink it. Dr. 


FTTH = pms 


Phyſical and Chirurgical Receipts. 1 - 


Dr. Giffords Amber Pills for a Conſumption; 


Ake of Venice Turpentine one ounce 
waſhed, and ſix grains of the powder 
of white Amber, mix them. together , and 
ſet: them in a clean pot upon' Embers, ard 
let it Hot ſtand roo hot 55to try whether it be 
enough,take a drop, and let it cool; if after 
it is cold it be ſtiff-and will- not cleave to 
the finger, it is enough : Then take of the 
Powders of Pearl, White Amber, and Gorat, 
of each'a quantity,as a quarter of an ounce 
of the inner bark of an-Oak, a quarter of an 
ounce of Cinnamon and Nurmegs, of each as 
much, . and three: ounces of hard white Sugar 5 
make all theſe into a powder,and ſeeth them, 
and put the Pills into them ; before you take 
them, you muſt be well purged, after which 
you muſt take three of the aforeſaid Pills 
wrapped up in the powder, what elſe you will, 
and in the morning take the yolk of a new 
laid he werined a little, and put into it as 
much of the Powder as will lye on a ſhilling, 
and ſup it off ; let this be uſed ſome time to= 
gether, and there will be great bencfic found 


by it, 


B 


4 The Pearl of Prafice. Choice 


Tocomfort the Heart and Spirits, and to ſuppreſs . 


iy Lee of the - juyces of Borage and Bu- 
gloſs, of each one pint and a half, juyce 
of Pippins,or Queen Apples one pint, juyce 
of balm halfa pint, clarifie them, then take 
Cochenel- made. into powder four drams , 
' infuſe it 'in .the ſaid juyces being cold in an 
earthen pan for two days, ſtirring - it -often, 
then ffrain it, and with'four pound of pawder 
Sugar (or two pound if you mean not to-keep 
itlong) boyl it ro Syrup, 'then take it off, 
and wher ir is almoſt cold; put to-it Diamar- 
garitum Frigidum one dram and a half, Diam- 
bra four ſcruples. Take thereof a ſpoonful 
or two for. many mornings together,; and 
, when you-awake in the night, if” there be 
eauſe ; you may alſo add: to ſome: part of it 
Safforn to make ir more Cqrdial, -by putting 
fome powder of Saffron:in a linnen cloth tyed 
up,and ſo milking it out'into-a fyrup; let the 
ſubſtance thereof remain inthe cloth, and take 
rhercof ſometimes. - Approved. 1 bf 


: 


» onde ab Fr I er ers 


Phyfical and Chirurgicat Receipts. 5 


A Cordial Eleetuary for ſtaffing of the Stomach, 
or ſhortneſs of breath. 


Ake a pint of the beſt Honey, ſet ir*on 
the fire,'and ſcumgt clean, then pur ro 
it a bundle of Hyſop, bruiſed ſmall before 
you tie it up; let-it boy well till the Honey 
taſte of the Hyſop, then ſtrain our the Ho- 
ney very hard,” and put to'ir the -powder 'of 
Angelica Roots, the weight of fix-pence, 
powder of 'Elecampane root, the weight of 
{1x-pence, Ginger, and- Pepper, of each the 
weight of two-pence , Liquoriſh and An- 
niſeed of each the weight ot eight-pence, all 
beaten very imall ſeverally ; put, all theſe in» 
to the ſtrained; Honey, and let them Boyl 
a little ſpace, ſtirring them well together all 
the-time,. then take them from the fire, -and 
pour all into a clean gally-pot, ſtirring it al- 
ways till it be through cold, and keep it _ 
Cloſe covered for your uſe. When any are 
troubled with ſtuffing at the ſtomach, or 
ſhortneſs of breath, let them take of this Ele- 
Quaryy, with a bruiſed-Liquoriſh ſtick, and 
they. ſhall ſenſibly. ind much. good by it. 
This was Queen El;zabeths El:Quary far 
theſe- Infirmities. 


B z Mr. 


G6 The' Pearl of Pra#Fice. Choice 


Ad. Covets Medicine for the Paljic. 


of Kor a pint of the ſtrongeſt Muſtard, 


ſet ir in anOven for two or three times, 
till jr be as thick as,a haſty pudding, the O- 
wen muſt not be too hot to burn it: Then 
ſet it on a chafindiſh of coles till it be dry 
enough to make into powder. "Take half 
an ounce of Retony powder, and mix it with 
the faid powder, and ſweeten it with Sugar- 
candy to your-talte. Take of this eyery 
morning for ren days. Approved; 

4 Receipt to beſp Digeſtion. 

Ake two quarts of ſmall Ale, put to it 
red Mints one handful, Unit of 
red Sage, a lirtle Cinamon; let i boyl foft- 
1y till half be waſted, ſweeten it with Sugar to 
our taſte, and drink thereof a draught 

orning and Evening. 


A fomgular Cordidl. 


Ake two ounces of | dried red Gilly- 
flowers, and put them into a pottle of 
Sack, put to it three ounces of fine Sugar 
in powder, and half a ſcruple of —_—— 
in powdcr; put all theſe in a ſtone bottle, 


ſtop 


Phyfical and Chirurgical Receipts. 7 


ſtop it cloſe with a ſtrong cork, and ſhake 
it oft... After it hath ſtood ten'days, pals it 
through _— bag, and give two or three 
ſpoontuls of it tor a.great Cordial. "This way 
you may alſo make Lavender Wine for the 
Palliez and other Diſeaſes, 


Dr. Bafla an Ttalian. An approved Receipt to 
break the Stone in the Kidneys;' 


N - the Month of May diſtiil Cowdung, 
then take two live Hares, and ftrangle 
them in their blood ; then take the one of 
chem, and put it into an earthen veſſel or 
| pot, and coyer it well with a morter made 
.of Horſedung and Hay, and bake it in an 
__ _ Oven with houſhold bread, and fer it ſtill in 
- * an Oven two or three days, baking it anew 
with any thing, untill che Hare be baked or 
dryed to powder; then beat it well, and 
keep it for your uſe. "The other, Hare you 
muſt flea, and take out the guts only ; then 
diftill all the reft,and keep this water : Then 
takg'at the new and fall of the Moon, or any 
other time, three mornings together as much 
of this powder as will lie on a fixpence, with 
two ſpoonfuls of each water, and it wilt 
break any; Stone in the Ridneys. 


B 3 Dr. 


8 - The Pearl of Priflite. Choice 


Dy. Bafla's 'Remedy for a bloody Urine, or to 
Break a ſtone in the Bladder, 


Ake the water of diſtilled Saxifrage, 
Coriander, Parſly, and cod of Broom 
when they be green, the Berries of white 
Thorn flilled when they be ripe ; theymuſt 
be ſtamped ſtones-and all, and then diſtilled ; 
the green hulls of Walnuts, when they be ripe 
ſilled, Raifins of the Sun Rilled; every on 
of theſe waters* muſt be tilled” by” it (elf. 
Then: toke an equal' quantity of each, as a 
pint of Aqua ſpirits; put themr all together, 
and {till them in an ordinary till, or in B. 
after ſcum'the water nine or ten days; and 
take of this water for- tenior” fifteen days, 
fve or {1x ſpoonfuls ar wtime in the morning 
faſting, and uſe .to take aftera'day of two 
once in'as month, FP. 2- IP 


| Syrup of Turnips. 


[rſt bake the Turnips 1a a pat. wich heu(- 
hould-bread, then preſs out the Liquor 
between two platters z put a.pint of this -Li- 
quor to half a pint of Hyſop-water,. and «@s 
much brown Sugar-candy as will ſweeten it 5 
and boyl it to'the confiſtence of a Syrup. It 
is very good for a Cold or Conſumption. 


Syrup: 


. * 


Fg 


Phyfrcal and Chirurgical Receipts. 9 
: Syrup of Citron peels, 


1Ake the outermoſt freſh peels of Citron 

” cutin ſinall pieces; and pour'on them 
two quarts of Water, then wring it through 
g cloth- ; -put to the Liquor. one. pound of 
powder Sugar, boyl it to'a Syrup, and when 
it is ſodden, put four grains of Musk to it, 
diflolved'in Damask Roſe-water. This Syrup 
cooleth not: It defendeth from the Plague. 


A Cordial Hrup to cleanſe the blood, open Obſtru= 
ont, prevept a Conſumption, &C. . 


Ake Roſemary flowers, Betony, Clove- 
gilly-flowers, Borrage, Broom, Cow- 

ſlip flowers, red-Roſe leaves, Melitor, Com- 
frey; : Clary, Pimpernel-flowers, of cach two 
ounces, red Currants four pounds ; infuſe all 
theſe into-{fix quarts'of Clarec Wine, put to 
it fourteen pound of ripe Elder-berries, make 
the wine ſcalding hot,then put in the flowers, 
Currants, and Elder-berries , : cover the pot, 
and paſte it very cloſe, ſet ic_in a, Rettle 
of warm warer to infuſe forty eight hours, 
till the vertue of the ingredients be all drawn. 
out, then preſs it out hard, and put toevery 
pint of liquor one, pound and three quarters 

B 


io The Pearl of Prattice. ' Choice 


find the ſyrup thick enough ; when ir is cold, 
bottle ir, and keep it for your uſe. Take 
two ſpoonfuls ins morning, and ſo. much in 
the afternoon, faſting two hours ter ir. / 


4 Medicine for a Dropfie, approved by the Lady 
Hobby, who was cured ber ſelf by it. 


Ake Caraways, Smallage, Thyme, Hy- 
A fop, Watercreſſes, Pennyroyal, Nettle 
wps, Calamint, Elecampane roots, of each 


one little bandful, 'Horſe-radiſh 'rwo pounds, 


boyl chem in fix” auarrs of runing water, un- 
til half be conſumed: Then ftrain it, boyt 
# a new with a pottle of Canary Sack, Li- 
quoriſhrtwelve ounces, ſweet Fennel-ſeed one 
ounce bruiſed, and a*quarter of an ounce of 


Cummin-feed-bruiſed; boyl all theſe above: 


half an-hour, then ſtrain it, and keep it for 
your uſe,nine ſpoonfuls im the morning faſting, 
and as much at three or four a clock in the 


_ afternoon, uſe%it-:for ſome time together. 


This the Lady Hobby proved by her ſelt. 
Dr. AdrianGilberts moſt $ overaign Cordial Water, 


, [ "Ake Spearmint, Broom-mint, Mother 
of Thime, the bloſſom tops of Garden- 


Thime, 


of powder ſugar , boyl and ſcum it cill you”. 


_ et OT Cape Pt 
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Phyffcal and Chirurgical Receipts. x x 
Thime, red Penny-royal,Scabious,Celandiae, 
Woad-forrel, Weod-betony, Angelica: leaves 
and talks, Ser-Wall-leaves, Peony leaves, 
Egrimony, Tormemtil, ſweet Marjoram, red 
Sage, Rue, Rofaſolis, Angelica-roots, Elecam»> 
pane-roots, Set- Walt roots, green Pennyroy- 
al, Comfrey bloſſoms and leaves, Juniper-ber- 
ries, of each a pound; . Balm, Carduus Be- 
nedictus, Dragon, Feaverfew, Wormwood, 
of each two pounds ; ſteep all theſe in'the 
lees of ſtrong pure venient Clarret wine for 
nine days, every day twice turning, then to 
mingle them well in the Lees, then. diſtil 
them ina Limbeck with a read clear head, 
with two pound of ſhaved Harts-horn, and 
Ivory, twelve ounces; draw as long of it as 
you may in ſeveral pottle glafles : 'Fhe firſt 
is accounted the beſt andunecompounded, and 
the perfeGteſt againſt the Plague, ſpotted Fe- 
vers and. ſmall -Pox, ordinary Fevers, divers 
times experienced. by. my ſelf, either to pre« 
vent, or in the time of theſe ſickneſles. If 
you.,will compound it becauſe the water hath 
an ill taſt, then rake the firſt gallon of the 
water and mix it with a pottle of the beſt 
Malaga Sack,and put into them three pounds 
of Raiſins ſolis ſtoned, Figs one pound and 
- half, the flowers of Clovegilly-flbwers,Cow -- 

ps and Marigolds," bluaAfiolets, of each 

$9108, > we ) 


tw @ 


GER TAC INE : _ 
+ 0po—_—_ "; "0 - _ —_ 
ng 7 , —— EG 
RI 7 A AIG as ena p = en 
— IR 2 DIE s —— LRnY Yeu ene — _— ESooi7" oa 
_ —_ - Came. ——_—__ S—_—_ py _ -- a4 . be, 


ARRAN RA "Yrs. 


CEE EEE 


= ; * "CL 40d " Vas PR as ” j _ a P - FRIES - — - 
Es bo BR RAP Roe RETISN G nt 1» 7 O20 RE 204 4 Eg FIX A dE SD: 1g "ARA i. 
1 7 Beth” 
< we i TIT in ; 19643111 | Fe 1 th. tht 5 LIT 3nd 
; = _—_— ako 


_ I. 


es BR M7 
mY "ny —_ h fo 
———_— ene RR DOE 
23: Go — RE ne TRE 
> 


iz The'Pearlof Prattice. Choice 
two pound, red Roſe-buds one pound, Am- 
bergreece, Bezoar ſtone, clarified Sugar, An- 
niſeeds, Liquoriſh, and what elſe you pleaſe. 
Theſe are Adrian Gilberts Receipts, having 
had experience of them moſt conſtantly ſure. 


'Theuncompounded W ater is the more excel- 
Jent: And if in time of infe&tion one take rwo- 


* ſponfuls of it in' good Beer: or white- Wine 


he may ſafely walk from-danger by the leave 
of God, If any of the former Diſeaſes at- + 
tach any perſon, then he muſt take four oun- 
ces of the firſt water, and mix therewith ei- 
the Syrups of Violets , - Clove-gilly-flowers, 
or Angelica, as the Diſeaſes is : One ſpoon- 
ful of the Syrup is ſufficient for four ounces 
of the water, So take it three times. 


For 4a ſwoln face. 


Ake Oyl of Elder and Plaintain water, 

of each one ounce, beat them well to- 

gether, until they be exactly incorporated, and 

therewith anoint the tumihed place twice or 

thrice in a day until the ſwelling be chafed 
away. 


Cock-water fer a Conſumption. 


* . _ . * 


Phyfical and Chirureicat Receipts. 13 


back, take out the entrails and wipe him 
clean, then quarter him» and break his bones, 
then put him into @ Roſe-water ſtill with a 
pottle of Sack, Currante, and Raiſins of the 
Sun ſtoned, and bhgs fliced, of each one 
pound, Dates ſtoned, and cut ſmall half a 
pound; - Roſemary flowers, wild Time, Speer- 
mint of each one handful, Organs or wild 
Marjoram, Bugelofs, Pimpinel, of each two 
handfuls,and a pottle of new milk from a red 
Cow, Diſtill rheſe-with a ſoft fire, put into 
the Receiver a-quarter of a pound of brown 
Sugarcandy beaten ſmall, four grains of Am- 
ber-greece, forty grains ' of prepared Peart, 
and half a book of leaf gold cut very ſmall; 
you muſt mingle the ſtrong water with the 
ſmall, and let the Patient take two ſpoonfuls 


of it in the morning, and as much at going _ 
to bed. : 


A precious Cordial for a ſich Body: 


"a three ſpoonfuls of Mint-water, and 
as much of Muskadine, and: worm- 
wood water,” two or three ſpoonfuls of fine 
Sugar, and two or three drops of Cinnamon 
ſpirit 3 beat theſe well together with two or 
three ſpoonfuls of Clove-gilly-flowers ſpirit, 
and give the Patient now and then one _—_ 
u 
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ful thereof ; eſpecially when he br ſhe g0- 
cth to bed, MT 7 


Worm twood Cakes good fer a cold ſtomach, and 
ro help Digeſtion. | 


ff Bo pure ſcarced Sugar two ounces, 
and wet it with the Spirit of Worms 
wood; then take a lintle Gum 'Tragacanih, 
and ſteep: it all_night in Roſe-water, then 
take ſome of this and ths wet Sugar and 
beat them together in an Alablaſter Mortar 
till it come to. a paſte like dough, it you 
pleaſe put a little Musk to ie, then make.it 
up in little cakes of the breadth of a groat or 
three-pence; lay. them upon plates, and dry 
them gently in an Oven, and keepthem in a 
dry place for your uſe: And upon-occaſion 
hold one of them m your mouth to melt, 
and ſwallow the diffolved juyce thereof for the 
infirmities aforeſaid. 


To makg water of life. 


Ake Balm-leaves and fRtalks, Burnet- 
leaves and flowers, Roſemary, red 
Sage, Taragon, Tormentil-leaves, Roſa ſolis, 
red Roſes, Carnation, Hyſop, "Thyme, red 
ſtrings that grow upon Savory, red Fennel- 


leaves 


s 
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leaves andWpots, red Mint, of each one 
handful ; bruiſe theſe Herbs and put them 
in a great earthen pot, and pour on them as 
much white-wine as will cover them, ffop 
them c'oſe, and let them ſteep for eight or 
nine days, then put to it Cinnamon, Ginger, 
Angelica-ſeeds, Cloves and Nutmegs, of each 
one ounce, a little Saffron,Sugar one pound, 
Raiſins Sol;s ſtoried one pound, Dares ſtoned 
and ſliced half a pound, the loins and legs of 
an old-Coney,a fleſhy running Capon,the red 
fleſh of the finews of a Leg of Mutton, four 
young Chickens, twelve Larks, the yolks of 
twelve Eggs, a loaf of white bread 'cut in 
fops, and two - or three ounces of Mithridate 
or Treacle, and as much Baſtard or Mulca- 
dine as will cover them all, diſtill all with 
a moderate fire and keep the filt and fecond 
waters by themſelves; and when there comes 
no more by diſtilling, put more Wine into 
the Pot upon the ſame ſtuff and diſti!l ic 
again and you ſhall have another good water. 
This water mult be kept -in a double glaſs 
clole ſtopped very carefully, It is gqod a- 
gainſt many infirmities,as the Dropſie, Palſie, 
Ague, Sweating, Spleen, Worms, Yellow 
and Black Jaundies z it ſtrengthneth the Spi- 
rits, Brain, Heart, Liver and ſtomach, Take 
wo or three ſpoonſuis when need-is by it 


ſelf 
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ſelf : Or with Ale Beer., or ſhe mingled, {4 
with Sugar. | 


Dr. Atkinſon hs excellent perfume againit the 
Plague. 


We ns 7 roots and dry them a very 
little 'in an Oven, or by. the fire and 
then'bruiſe them very oft,” and lay them in 
Wine-Vinegar 'to ſteep; being cloſe covered 
three or four days, and then heat a brick hot 
and lay the fame thereon” every morning,this 
is excellent to a'r the houſe or any cloaths, 
or to breath over in the morning faſting, 


' Tomake 4 Saffron water. 


Ake feven quarts of white-wine, and 
infuſc in it all night one. ounce of 
Saffron dryed, and in the morning diſti!l ir 
in a Limbeck or glaſs body witha head, and 
put ſome white Sugarcandy finely beaten in- 
to the receiver for it to drop; on. 


Mr. Stepkin's Water for the Eyes. 


Ake four ounces of white Roſe-warer, 
; and two drams of 'Tutia, in powder, 
ſhake them well together in a-gla(s vial, and 
drop it a little into. the eyes evening and 
morning it is very good for any hot: Rheum. 
A 
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A precious water to revive the Spurits. 


Ake four Gallons of ſtrong Al-, five 

ounces of Anniſe-ſeeds. Liquw#iſh {cra- 
ped, half « pound, ſweet Mint, Angelica, 
Betony, Cow fpHowers, Sige, and Roſe- 
mary Howers, ſweet Marjoram, of each three 
handfuls, Pelitory of the wall one handful, 
After it'is for two or three days, diſtill it in 
a Limbeck, and in the water infuſe one 
handful of the flowers aforeſaid, Cinamon 
and Fennel ſeed, of each half an ounce, Ju- 
niper berries, bruiſed one diam, Red: Roſes 
buds, roaſted Apples and Dates fliced and 
ſtoned, of each half a pound: Diſtill ir again 
and ſweeten it with fome'Sugar-Candy, and 
take of ' Amber-greece, Pearl, red Coral, 
Harts- Horn powdered, and leaf-gold, of 
each half'a dram ; put them into a fne 1&- 
nen bag, and hang it by a thread in a glaſs. 


TheBiſhop of WorceRt :rs admirably curing Powder, 
Ake black tips of Crabs claws when the 


Sun enters into Cancer, which is every 
year on the eleventh day of June; pick 
and waſh them clean, and beat them into fine 
powder, which finely ſearce, then © rake 
Muck and Civit, of cach three grains, Am: 


ber- 
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ber-greece twelve grains, rub them in the 
bottom of the Mortar, and then beat them 
and the powder of the Claws together ; then 
with a pound of this powder mix one 
ounce of the magiſtery of Pear]. Then 
take ten skins of Adders, 'er Snakes, or Slow- 
worms, cut them. in pteces, and put: them 
into @ pipkin to a pint and @ halt of Spring- 
, water, cover it cloſe, and ſet it on: a gentle 
fire to ſummer only, not to boy] ; for ten or 
ewelve hours, in which time it will be turn- 
ed into a Jelly, and therewith m.ke the aid 
powder iato balls. If ſuch skins are not to 
be gotten, then take fix ounces of ſhaved 
Hirrs-horn, and boyl it to a jelly, and theres 
with make the ſaid powder into balls ; the 
horn muſt be of a. red. Deer killed-in 4ug'yb, 
when the Moon is in Leo, for that is belt. 
The' Doſe is ſeven or eight grains in beer or 
wHie, 


To makg Spirit of Caftoreum. 


Ake Calamints,four ounces,Orange-peels 

two-ounces, Nep half a handful, Wal- 

nut- bloſſoms half 21+ ounce, Roſe-mary 

flowers and tops of Sage, of each one hand- 
ful, Caſtoreum one ounce, White wine on 

quart ; diſtill them in. a Limbeok. This 

water 
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water is good for ſwounding fits, weak [tc 


| machs and riling of the Mother. 


A trater for the Stones 


x th a quart of clean pick'd Strawber- 
ries, put them in a glaſs, pour on ther 
a quart of Aquavitz, let them ſtand and 
ſteep ; and take two or three ſpoonfuls of it 
morning, and evening with fine Sugar, or 
white-Sugar: candy. It will keep all the year: 
Approved. 


To make Dofor Stephen's Warer. 

Ake a Gallon of Clarret-wine or Sack, 
| Cinamon, Ginger, Grains of Paradiſe, 
Galingale, Nutmegs, Anniſe-ſeed and Fen- 
nel ſeed, of each three drams. Sage, Mint, 
red Roſes, Pelitory of the Wall, Wild Mar- 
joram, Rofeniary , Wild Time, Camomile 
Lavenders, of each one handful : Bruiſe the 
faid ſpices ſmall, cut and bruiſe the Herbs 
and pur all into the Wine m a Limbeck, and 
after it hath ſtood twenty four hours, diftill 
it gently, and keep the firſt water by it felf 
and fo the ſecond. 


For a Tettar. 


Ake water of red Tar,and waſh it there- 
with. This is an approved remedy. 
* A 
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A ſpecial Water for a Conſumption. 


# hen a peck of Garden ſhell Snails, waſh 
| them + in; ſmall. Beer,. put them an 
great Iron dripping pan and {et them-on the 
hor fire of Char-caals, and keep -them  con- 
Nantly Rtirriog till chey. make no. noiſe ar. al}; 
then , with a-knife.gndcloatb pick them, our, 
and , wipe +hem-cleap , then-. bruiſe them in 
/a ſtone mortar ſhells and all, then take-a 
quart of Earth-worms, rip them up with a 
knife , and 'ſcour them with: ſale, and waſh 
om clean, and beat them in the wget + 
then take a large clean braſs pot to diſti 

them in, put Tn it;two handfs of Ange- 
lica, -on. them lay. two. handfuls of Celandine, 
a quart of Roſemary: flowers, Barony ond 
Agrimony, of 1each © wo handfuls, Bears 
foot, red dock leaves, the. bark of Barber- 
ris and, wood-forrel, .of each .one handful, . 
Rice half a handful, Fenugreck and 'Tur- 
merick, of ;each 'one ounce, Saffron. dryed 
and beaten into poxder the weight of fix 
pence, Hearrs-horn and Cloves beaten; of 
each three ounces z when all theſe are in the 
pot, put the Snails and Worms upon them, 
and then pour on them three gallons 'of 
ſtrong Ale; then fer on the Limbeck, ne 

® pa 
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paſt it cloſe - with Rye dough, that no Air 
come out or -get in, and fo let it ſtand one 
and twenty. hours, and diftill tt with a mo- 
derate fire, and receive the ſeveral quarts m 
ſeveral glafles cloſe ay The patient muſt 
take every morning faſting ; and not ſleep 
after irtwo ſpoonfuls of the Rtrongeſt water, 
and four ſpoonfuls of the weakeſt at one 
time faſting two hours after it. 


Syrup of Pearmains good againſt Melancholy. 


9 Ne: one Pound of the juyce of Pear: 
mains, boyl it wath a ſoft fire till half 
" be conſumed ; then pur it in a glals, and 
there let it ſtand till it be ſertled, and pur to 
it as much 'of the juyce of the leaves and 
roots of Borrage, Sugar half a paund, Syr- 
rup of Citron three ounces, let them boyl 
together to the conliſtence of a Syrup. 


TinHure of Amber- greece. 


P UT. into halt apint of pure ſpirit of 

Wine iva ſtrong glaſs, Amber-grecce, 
one ounce, Musk two drams, ſtop the glaſs 
cloſe with a cork-and- bladder, and: fer ir in 
hot: horſe-dug; twelve days; then pour off 
the ſpirir gently; and put as much new ſpi- 
rit on,and doas before, and pour it off clean : 
afrer 
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after all this the Amber-greece will ſerve for 
ordinary uſes. One drop of this 'Tincture 
- will perfume any thing, beſides it isa-great 
Cordial. | 


Doftor Price and Mr. Fenton the Chir gions, 
their excellent Medicine for the Plague after 
Infefton. 


F [ Take as ſoon as you find your (elf {ick,as 
much diaſcordium,. as the weight of 

a {hilling, wittr ten grains of the. Powder 
called Species ds gemmis, well mingled toge- . 
ther; and ſtrait after this ler the parcy drink 
_ agooddraughe of hot poſſet Ale made-with 
Carduus Benediftus, Sorrel, Scabiofa, and 
Scordium, within eight hours after the firſt 
taking of it, the party muſt take the Dia 
cordium and* Poſlet again as aforeſaid, and 
1a like fort the third time. within eight hours 
after, but none above thee times, nor the 
third time , if the party mend after the 
firſh or ſecond taking; DDo&tor . Pzice doth 
commend much: thereof to be taken-for the 
kind of cure for the Plague after. one- is in- 
feed: and: Mr. Fenton the excellent Chirur- 
gion, 'who hath much experience in the cure 
of the Plague, doth. highly commend it as a 
thing in his own experience proved very good. 
| | The 
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The uſe of a root called Sedour is to b{ chew- 
ed -in «the mouth, ſtill when one is in the 
company of ſuch perſons as are thought to be 
infeted with the contagion : This root is to 
be bought at the Apathecaries. 


A Drink:for the Plague or Peſtilent Fever, proved 
by the the Counteſs of Arundel, in the 


Year, 1603. 
+ a pint of Malmſey,and burn it,and 
put thereto a ſpoonful of grains; being 
bruiſed, and take four ſpoonfuls of the ſame 
in a Porringer, 'and put therein a ſpoonful 
of Jean Treacle, and give the Patient to 
drink as hot as he can ſuffer it, and ler him 
drink a draught of the Malmſey after it, 
dfid- ſo . ſweat: If he be_ vehemently infe- 
ed he will bring the Medicine up again 
bur you muſt apply the ſame very often day 
and-nighe till he brook it; for ſo long as 
he doth bring it up again there is danger of 
him: bur if he once brook ir, there is no 
doubr of his recovery by the Grace of Gad: 
provided then when the party infected hath 
taken the aforeſaid Medicine and ſweateth, 
if he bring it up again then you mult give 
him the aforeſaid quantity of Malmſey and 
grains, but no 'Treack, for it will be too 
hot 


24 The Pearl of Prattice. Choice 


hotfor him, being in a ſweat. © This Medi- 
cine is proved, and'the party hath recovered, 
and” the ſheets have been found full' of blew 
marks, and no fore hath come forth ; this 
being taken in the beginning of the ſickneſs. 
Alſo this medicine faved thirty eight Com- 
mons of Pindfor the laft great Plague, r 59 9- 
was 'praved upon many poor people, and 
they recovered, £0! 


A Syrup for a Cold. 


— Pennyroyal half an ounce, Railins 


of the Sun ſtoned one'aunce, balk fo 
much Liquoriſh bruiſed, boy them in/a pint 
of 'running water, till: half' be” conſumed ; 


 then-ſtrain it'outhard; and with Sugar boyl 


it to a pretty- thick Syrup, and-rake it with 
a © Liquoriſh ſtick: 'Often proved. 


An excellent Receipt for 'a precious Water: 


Ake'* a ;pottle of the ſecond water: of 
2: Aqua:Compoſita, of the: wall, ſweet 
Marjoram 'the ' flowers of Cowllip, ' Roſe- 
mary 'and'Sage, of each one handful, the 
ſeeds-of Anniſe, Caraway,” Coriander, -Fen- 
nel, and Gromel and Juniper berricsof each 
oneſpoonful, three or four Nutmegs, Cinna- 


mon 
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mon one ounce, twoor three large Maces ; 
bruile all theſe, and let them lye ren days in 
ſteep in. the Aqua Campolita ; ter the Glaſs 
in the Sun and ſtirr it well every morning, 
then. ſtrain it and put to it. three quarters of 
a pound of fine Sugar, one grain of Amber- 
greece, and two grains of Mugsk. 


To make an excellent Syrup of Citrons or Lemons 
without - fire, 


'Ake Cirrons 6r Lemons, as many as you 
will, pare off their rinds, \then lice 
them very. thin; then put into a filver or 
glaſs baſon, a thick lay of fine Sugar, and 
upon the flices of Citron or Lemons, and lay 
after it a Jay of Sugar, and” the other till 
the baſon be near full, Jer ir*ftand all night 
. covered with a paper, the next day pour off 
the liquor” into a glaſs through a Tiffany 
ſtrainer ; be ſure you. put Sugar enough to 
them ar the firft, and it will keep a whole 
year good if irbe ſer well vp. 


A Silve ' for the Eyes made by Sir Edward 
| + + Epchbet.c?> 10 


Ake new Hogs greaſe tryed and clarified 

two ounces, ſteep it fix hours in red 
Roſe water, after waſh it in the bz white- 
wine, 


—— — —_— — 


wine, wherein Lapis Calaminaris hath been 
twelve'times quenched : it will take a pottle 
of white-wine, for the Lapis Calaminaris 
will waſte it by often quenching, a piece of 
the Lapis as big as a Turkey Egg will ſerve; 
when the graſs is well waſhed, add to it one 
ounce of Lapis Tutia prepared, of Lapis 
Hematites well waſhed, rwo ſcruples, Aloes 
Succortina, twelve grains, Pearl four grains 
all cheſe muſt be prepared and made into fine 
powder, put to it fome red Fennel-water,and 
make it into Salve. It the eyes be very ill, 
put into each corner of them, as much as a 
pins head of this Salve; and if the eyes be 
exceeding ſore, anoint therewith only the 
eye lids. As the Salve dryeh put toit red 
Fennel-water to keepit moiſt. 


= 


For the ſmall Pox or Medfals, | 


Ake an ounce of Treacle, half an ounce 
of ſerwall cut ſmall, a penny worth of 


Saffron ground mall ; mix them, and take 
thereof in a morning upon a knifes point as 
much as you can take up at twice or thrice 
three mornings together, 
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A very good Ghſter for the Wind. 


Ake Mallow- leaves, Camomile, Mer- 
cury, Pelitory of the wall, Mugwort 
and Peniroyal, of each a ſmall handful, 
Melilot and Camomile flowers, of each 


" half a handful, of the ſeeds of Anniſe, 


Caraway Cummin and Fennel, of each one 
quarter of an ounce, Barberries and. Juniper 
berries, of each three drams ; boyl all theſe 
'in three pints of clear poſlet ale to twelve 
ounces and uſe it warm, 


The Kings Medicine for the Plague, 


6 Hp a little handful of Herb grace, as 


nfach of Sage, the like quantity of 
Elder leaves, as much of red bramble leaves, 
ſtamp them together, and ſtrain them 
through a fair linnen cloath, with a quart 
of white-wine , and a” quantit 


ger, and mingle all x .o-gt after the firſt 


:day you ſhall be ſafe tour and twenty days: 


after the ninth day a whole year by the grace 
of Godz and if it fortune that one be ſtryck- 
en with the Plague before he hath drunk the 
Medicine, then take the aforeſaid with a 
ſpoonful of Scabioſa, and a ſpoontul of Bets 
1h ecny 


of white 
- wine Vinegar,and a quantity of white Gin- 
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* tony water, and a quantity of fine Treacle, 


and put them together, and cauſe the P ati- 
ent to drink it, and it will put out all ve- 
nomeg and it it fortune that the botch ap- 
pear, take the leaves of red Brambles, El- 
der leaves, and Muſtard-ſeeds , ſtamp them 
together, and make a plaiſter thereof, and 
hy it to the ſore, and it will draw out all 
the venome, and the perſon ſhall be whole 


by the grace of God. 


A Medicine for the Plague which the Lord Mayor 
had from the Ducen, 


1 Ake of Sage,Elder, and red Bramble 


leaves, of each one little handful , 
F ſtamp and ſtrain them gogether 


through a cloath with a quart of White- ? 


wine, then take a quantity of White-wine- 
vinegar, and mingle them together ; and 
drink thereof morning and night a ſpoonful 
at a time nine days together and you ſhall 


be whole. There is no medicine more ex- 


cellent than this, when the fore doth ap- 
pear, then to take a Cock-chick and pull 
it; and let the Rump be bare, and hold 
the Rump of the ſaid Chick to the ſore, 
and it will gape and labour for life, and in 
the end die ; then take another, and the 


third, and fo long as any one do dye ; for 


when 
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. when the Poyſon is quite drawn our, the 


Chick will live, the fore preſently will af- 
ſwage, and the party recover. Mr. Winlour 
proved this upon one of his own Children ; 
the thirteenth Chick dyed,the fourteen lived, 
and the party cured. | 


Lord Treaſurers Receipts for an Ague. 


Ake a quantity of Plaintain, ſhred. it, 
and double diſtill it, and take fix or 
eight ſpoonfuls of the water, with as 


- much Borage-water, with a little Sugar, and 
{ © one Nutmeg ;and drink it warm in the cold 
j-+ fit, by Godshelp it will cure you. 


| 


* For Rheum in the Eyes. 


Ake one ſpoonful of Cumminſeed fine, 
ly beaten, and boyl it in Verjuce till 
half be conſumed, put to it ſome 

courſe wheat bran ; and boyl ittill ir be dry, 
then put it in a ſmall linnen bag, and lay ic 
to the nape of the neck ſo hot as you can 
endure it,and it will draw the Rheum away: 


To break, the Stone and bring away the Gravel. 


Ake the inner bark of a red Filberd- 
tree and ſhave a good handful, of it 
and take as muchSaxitfrage,and fteep 


them in a quart of Aleor White- wine, and 


CY drink 
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drink a good draught thereof nine mornings 
together faſting. 


'A Cordial Water in the time of infeftion, by 
Sir Thomas Mayner. 


#3 the juyce of green Walnuts ſhells 


and all two pound, the juyces of 

Balm,Carduus BenediCtus, and Ma- 
rigolds, of each three pound, Roots of great 
Docks half a pound, Butchers broom roots 
in all, three quarters of a pound, Angelica 
and Maſter-wort , of each three ounces, 
Scordium leaves two handfuls, Treacle Ve- 


nice and Mithridate, of each four ounces, 


Canary Wire three pints, juyce of Lemons 
one pint, digeſt this in a glaſs body two 
days cloſe ſtopt,then put. on a glaſs head and 
diſtill it, and when it is half diſtilled train 
that which is left in the glaſs, through a lin- 
nen cloath, and diſtill it till ir grow thick 
as honey, which put into a gally pot, and 
give ſome of it in the time of Infetion on 
a knives point. Thediſtilled water is allo 
good. for the ſame purpoſe. 


China broath for - Conſumption. 

Ake an ounce of China root chipped 
thin, and ſteep it in three pints of 
water all night on embres covered, 

the 


q: 
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] - thenext day take a'Cock chicken deplumed 
* and exenterated,and put in its belly Agrimo- 


ny, Maiden: hair,of each half a handful, Rai- - 
fins of the Sun ſtoned on good handful, 


and as much French barley ; boyl all theſe in 


a pipkin cloſe covered on a gentle fire for 
ſix or ſeven hours, let it ſtand rill it be cold, 
ſtrain it, or et ir run through an Hypocras 


. bag,and keep it ina glaſs for your uſe. Take 


+ good draught of it in the morning, and 
at four a clock in the afternoon; 


A comfortable bag for the ſtomach. 
4 [ YAke Balm, Worm-wood, Roſemary, 


Sparmints, Sweet Marjoram, Win- 
ter-ſavory of hach half a handful, 


. dry them between two diſhes on a Chafing | 


diſh of coals, ſprinkling them often with 
good Vinegar, when they are well dryed 
put to them ſome crumbs of bread ; Cloves, 
Cinnamon, and Nutmeg beaten to powder ; 
put them in a fine linnen bag, quilr it, and 
lay it warm to the ſtomach. 


To increaſe Womens Milk. 


Ruiſe Fennel ſeed and boyl them in 
S barley water, and. let the Woman 
driak thereof often. 


C 2 To 
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To expell Wind. 


, j \Ake a bandful of Groundfwel ſtrip- 


ped downwards, as much of Sage, 
- and a quarter of a pound of Cur- 
rans ; boyl theſe ina pint of Ale, and drink ir. 


For the Piles, 


s : "UAke white Lead finely ſcraped, one 


dram,burnt-Allum rwwo drams, tem- 

per them withHopggy-lard,and Plan- 
rain-water, and therewith anoint the grieved 
place. 


For 4 Thruſh, or Cankgerin the Mouth. 
6 He two ſpoonfuls of clarified honey, 


and put a piece of Allum between 

red hot tongs,and hold it till it drop 
into the Honey, and therewith dreſs the 
mouth often, until it be perfectly cured. 


4 green Oyntment good for bruiſes, Swellings, 
and Wrenches in Man, Herſe, or other Beaſts. 


"= Ake fix pound of May-Butter unſalt- 
ed,Oyl of Olive one quart, Barrows 
greaſe four pound, Rofin, and Tur- 

pentine, of each one pound, Frankincenſe 


half a pound : then take theſe following herbs, ? 
of: | 
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of each one handful : Balm, Smallage, Lo- 
vage, red Sage, Lavender Cotton, Marjo- 
ram, Roſe-mary, Mallows, Camomile, 
Plantain, All-heal,Chick- weed, Rue,Parſley, 
Comfrey, Laurel-leaves, Birch-leaves,Long- 
wort ;, Engliſh Tobacco , Ground-ſwell , 
Wound-wort, Agrimony, Briony, Carduys 
BenediCtus, Betony, Adders tongue, Saint 
Johns-wort ; pick all theſe , waſh them 
clean, and ſtrain the water clean from them. 
Theſe herbs muſt be gathered after Sun 
riſing. Stampt them very ſinall in a ſtone 


| Mortar, then beat the Roſin and Frankin- 


cenſe to powder,and melt them alone; then 
put in the Oyl, Butter, and Hoggygreaſe, 
and when all is well melted, put in the 
Herbs, and let them boyl half a quarter of 
an hour, then take it off the fire, and ſcum 
X very clean a quarter of an hour,and when 
it is off the fire, put in the Turpentine, 
and two ounces of Verdigreaſe, ſtir it well, 
or elſe-it will run over, and fo ſtir it till ic 
leave boyling ; then put it in an earthen por, 
which ſtop very cloſe with a cloath, and a 
board on the top, and ſet it in an horſe 
dunghill one and twenty days ; and take 
it out and put it into a Rettle, and let it. 
boyl a Hittle taking heed that it boyl not 
overgthen ſtrain it through a courſe cloath, 
C.4 and 


34 The Pearl of Praftice. Choice 
and put to it half a pound of Oyl of Spike. 


and cover the top clole till you uſe it. When 
you have any occaſion to uſe ir, warm it a 
little for a cold cauſe, and anoint the place 
grieved. Mix this Oyl withthe like quan- 
tity of the Oyl of Bayes, when it is for 
a Malender in a Horſe, to dry Itch in a 
Horſe or Mare; then take Quickſilver , 
and beat ir often with faſting ſpitrle till ir 
be killed and look black, and rake a quart of 
Comfrey to the quantiry of Quickſilver, to 
which put thrice to much of the faid Oy, 
beat all well together, and uſe ir. For a 
Man it muſt be weil chafed in the Palm of 
the hand three or four times. If you uſe it 
for a Horſe, put to it Brimſtone finely 
beaten, and -work it altogether as aforeſaid. 


"An excelent Searcleth for a Wound, Bruiſe, or 
Ache. 


| Ake a pint of Oyl of Olive, four oun- 

ces of Unguentum Populeon , the 

Oyls of Camomile and Roſes, of 
each one ounce, Virgins wax three ounces, 
red Lead in powder eight ounces; boyl 
theſe rogether, continually ſtirring them, till 
they will ſtick to a cloath, which is enough, 
then wet your cloaths in them, and bang 
themup todry, The beſt time to make ir 
is in March, Do, 
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DoRor Reads Perfume to ſmell againſt the Plague 
| hb take half a pint of red Roſe-water 


and put thereto the quantity of a hazel 
nut of Venice-Treacle or Mithridate, ſtir- 
ring them together till rhey be well infu- 
ſed, then put thereto a quarter of an ounce 
of Cinnamon broken into ſmall pieces, 
and bruiſed in a Mortar, twelve Cloves 
bruiſed, the quantity of an hazelnut of An- 
gelica root ſliced very thin, as much of 
ſet wall roots ſliced, three or four ſpoonfuls 
of white-wine Vinegar ; ſo- put them all 
together in a. glaſs; and ſtop it very cloſe, 
and ſhake it two or three times a day toge- 
ther, ſo keepir to your uſe ; when you wet 
the ſpunge, ſhake the glaſs: In the Win- 
ter you may put to it three or four ſpoonfuls 
of Cinnamon water or Sack, 


A Perfume agamſt the Plegue. 


Tvers good Phyfitians opinions are, that 

to burn Tar every morning in a 

chafing diſh of coals is moſt excellent againſt 

the Plague ; alſo put in a little Wine- Vi- 

negar to the 'Tar. It-is moſt excellent and. 
approved, 


C 5 Sip 
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Sir Edward Tertils Salve, called the chief of 

all Salves. 
& He Roſin eight ounces, Virgins Wax 
p and Frankincenſe, of each four oun- 

ces, Maſtick one ounce, Harts ſuer 
four ounces, Camphire two Drams, beat 
the Roſfin, Maſtick and Frankincenſe in a 
Mortar together to fane powder ; then melt 
the Roſin and Wax together, then put in 
the powders: And when they are well melt- 
ed ſtrain it through a cloath into a pottle of 
white Wine, and boyl it together tul it be 
ſomewhat thick ; then let it cool, and put 


Turpentine drop by drop, leſt it clumper, 
ſtirring it continually, then make it up into 
Rolls, and do with it tothe pleaſure of God, 
and health of man. 


The Vertnes and uſe of it. 


Ts is good for all wounds and ſores 
; old or new, in any place. 

2, 1r cleanſeth all Feſters in the fleſh,and 
heals more in nine days than other falves 
cure in a month, 

3- It ſuffers no dead fleſh to ingender or 
abide whete it comes. 

* 4+ It cureth the Head-ach, rubbing the 
[Temples therewith. 
5. It curerh a ſalt feam Face, 6. It 
_ 


in the Camphire and four ounces of Venice | 
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6:Ir helpethSinews that grow ſtiff,or ſpring 

with labour or wax dry {d want of blood. 

7. It draweth out ruſty Iron, Arrow 

heads, Stubs, Splints, Thorns, or whatſo- 
ever is fixed in the fleſh or Wound. 

8. It cureth the biting of a mad Dog,or 
. pricking of any venemous creatures. 

9. It cureth all Felons, or white flaws. 

10. It is good for all fetering Cankers. 

11. It helpeth all Aches of the Liver, 
Spleen, Kidneys, Back,Sides, Arms or Legex. 

12. It cureth Biles, Blanes, Botches, Im- 
poſthumes, Swellings, and Tumors in any 
part of the body. 

I2. It helpeth all aches and pains of 
the Genitors in Man or Woman: 

I4 It cureth Scab, Itch, Wrenches, 
Sprains, Strains, Gouts, Paulſies, Droplies, 
and waters between the fleſh and skin. 

15. It healeth the Hemorrhoids or Piles 
in Man or Woman, 

16, It cureth the bloody Flux, if the bel- 
ly be anointed therewith. 

17, Make a Search-cloth thereof to heal 
all the abovefaid Maladies with very many 
other, which for brevicy ſake are omitted. 


"—- a young Cock or Capon, flea it, 


_- 


the 


38 The Pearl of PraFice. Choice 
the bones, and chop the fleſh ſomewhat 


ſmall, put it in am earthen pot of three 
quarts, 'with a cloſe cover, and pour on ita 
quart of good red wine, and a pint of red 
Roſe-water ; and put to one handful of Cur- 
rants, ten Dates ſtoned and cut ſmall, of 


Roſemary flowers or leaves, and Borage, of + 


each half a handful, then cloſe on the cover 
of the Pot very faft,and ſet the ſaid Pot in a 
big braſs pot of water, and let it boy] five 
or ſix hours, taking heed that the water in 
che braſs pot get not into the other pot : 
whenit is well boyled, let it cool leiſurely, 
in the braſs pot, and then bruſe all with a 
ladel and ſtrain out the liquor, whereof 
rake morning and evening four or five 
ſpaonfuls blood: warm. | 


For the Piles. 
43 one ſpoonful of white Dogs turd 


as much white Frankincenſe, and 

twenty four grains of Aloes, beat 
Hem fine and ſearce 'them, then take one 
ſpoonful of honey, the yolk of an Egg, 
and as much Oyl of Roſes as will make it 
an oyntment,mingle them well together and 
anoynt the grieved place ; if the ſore be 
inward, weta tent of lint in the Oyntmens, 
and put it into the Fundamear, and ſpread 
ſome 
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' ſome of the Oyntments on acloath, and put 


that on it. This is a preſent Remedy. 
For 'a ſore Throat. 


Ingle burnt Allum, the yolk of an 
Egg, powder of white dogs turd, 


and ſome Honey together ; tye a clout on 


* the end of a ftick wet in this mixture, and 


therewith rub the Throat :- or mix white 
Dogs turd and Honey, and ſpread it on 
ſheeps leather, and apply it to the Throar, 


_ To avoid Phlegm from the Head, Lungs,or Stomach. 


[| X Pelitory roots and Muſtard to- 
ther,and hold it in the Mouth, and 


it will draw out much Phlegm from the 


Head 5 bur if you boy] Pelitory roots, Hy- 
ſop- and Muſtard in Wine and Vinegar, 
and garple the throat with it, it will cleanſe 
the Lungs and Stomach perfectly. 


The Lady Drury 's Medicine for the Colick, Proved. 


Ake a turf of green grafs, and lay it 

to the Navil, and ler it lye till you 

fiad eaſe, the green {de muſt be laid next 
ro the belly. 


A Medicine for one thick of hearing, Proved, 


"Ake the- Garden Daſie-roots,. and 
make juyce thereof,and lay the work 
fide 
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fide of the head low upon the bolſter, and 
drop three or four drops thereof into the 
berterEar:this do three or four,days together. 


An excellent Drink for the Stone. 
p | \Ake Saflafras and Sarſſaparilla, of each 


rwo ounces ſhaved ſmall, China root 
and Tormentile root, of each one ounce 
ſliced ſmall, Liquoriſh balf a pound beaten, 
Anniſced four ounces bruiſed; ſteep all 
theſe in three gallons of running water for 
twelve hours, then put to them theſe ſimples 
following, picked and waſhed, iz. Columse 
bine, Lady-mantle, Marſh-Mallow, and 
Mous ear-roots ſlir, Herb Robert, Ribworr, 


Sanicle, Scabious , Agrimony , Colts-foot 


and Betony, of each two handfuls, boyl all 
. theſe together ona ſoft fire, till one Gallon 
be conſumed, then ſtrain it out and keep 
the liquor in a glaſs cloſe ſtop'd, then take 
all what remains in the ſtrainer ; put it into 
the pot again,and pour thereon two gallons 
of running water, and boy! them till half 
the liquor be conſumed, then ſtrain it our, 
and put both Jiquors together, ſet them on 
the fire, and put a quart of white-Wine to 
it, and let it boyl a while gently, and ſcum 
it clean, then take it off the fire and put to 
it half an ounce of Rubarb flit and two oun- 
Ces 
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f 


| 


ces of good Sena leaves, and ſtir them well 
together, and cover the Por cloſe to keep 
in the het, and let it ſtand all night, and in 
the morning ſtir it well, and cover it again, 
and fo let it ſtand four days. Take of this 
Liquor in the morning faſting, four a clock 
in the afternoon, and after ſupper at bed- 
time ; at cach time the quantity of fix oun- 
ces, and ſo it muſt be uſed till you feel eaſe. 


To preferve a Woman with Child from 
Miſcarrying. 

UT few Cloves and Cinnamon with 

a iprig of Balm and Roſerary into a 

pint of Claret Wine,and burn it all rogether, 
then beat the yolks of fix new-laid Eggs, 
and put them into the wine on the fire, then 
take the Cock-treading of twelve Eggs and 
the white of one Egg, and beat them to an 
Oyl ; take off the white froth from it, and 
put this Oyl into the Wine, and brew all 
well rogether with as much powder'd ſugar 
as will make it of an indifferent ſweetneſs : 
whereof let the ſaid Woman take four 
ſpoonfuls at a time, when ſhe feeleth any 
pain to begin in her Back or Belly. 
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To make Childrens Teeth come without pain. 
Proved. 


Ake the Head of a Hare boil'd or roaſt- 
. ed,and with the Brains thereof mingle 
Honey and Burter, and therewith anoiat the 


Child's Gums as often as you pleaſe. - 


Dr, May's Fuice of Liquorifh to ſtay Rheum and 
preſerve the Lungs, - 
Ake fix little handfuls of the tops of 
Hyſop, Roſemary-flowers one little 
handful, of the Leaves of Colrsfoor four 
lethe handfuls, ſtamp and take the juice of 
them, and pur to it a pint of oy —_ 
or. runaing water; unto all-theſe pur four 
ounces of Liquoriſh finely beaten and ſear-. 
ſed; then ſer it on the Fire, and boil it ill 
it be as thick as Cream ;z then ſtrein it thro? 
a fine ſtreiner, and-ſet it again to the Fire, 
and ſtir it continually ci} it boil, and put in- 
to it boiling four ounces of yellow ſugar- 
candy; let it boil till it riſe from the bot- 
rom, which ſtirring, and when you may. 
handle-it, make it up in Cakes and Rolls as 


you pleaſe. 
| To kill a Felon quickly. 
Ake a little Rue and Sage,ſtamp them: 


imall, put to it Oyl of the white of 
h an- 
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an Egg, and a little Honey, and lay it tothe 
Sore. 


A Remedy for the pain in the Stomach: 


"0 a pottle of White-wine, eight 
ounces of Currans, and four ounces of 
Elicampane-roots ſliced, a ſprig of Marja- 
ram and Spearmint ; boil all theſe together 
till the Currans be ſoft, adding to it one 
ſpoonful of ſweet Fennel-ſeed bruiſed. 
Drink of the Liquor every morning faſting, 
at four a clock in the afternoon, and when 
you go to Bed, the quantity of fix ſpoonfuls. 
While you drink this, apply to your ſtc- 
mach one ſpoonful of Conſerve of Roſes, 
two penniworth of Mithridate, Cinnamon, 
Cloves, and Nutmegs, of each one ſpoon- 
ful, and a penniworth of Saffron, mix theſe 
together with Roſe-water, and Wine-vine- 
gar, and put them in alinnen Bag, and warm 
it, and lay it to the ſtomach. 


To cure Diſeaſes without taking any thing at the - 


Mouth, 


dd one pound of Aloes Hepatica, 
Myrrhe four ounces, both beaten 
very fine, Aqua vite and Roſe-water, of e2ch 
one pint ; after one nights infuſion diſtil 
them in Sand twenty four hours very ſoftly, 
and 


| 
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and in the end make a great Fire,and there 
will come a Balſam, wherewith if you rub 
the Stomach with a warm Cloth dipped 
therein, it will purge-Phlegm and Choler, 
and all Worms which infe&t the Brain, and 
breed the Falling-fickneſs ; it expelleth Cor- 
ruption of the Stomach ; it helps digeſtion 
and appetite ; it expurgeth all droſs in the 
bottom of the Stomach ; it cureth the Gour, 
being mixed and well beaten with Aqua vite, 
and apply*'d warm to the Gouty place, and 
left long on it. 


To break the Stone: 

Ake Cammock Roots, dry them in an 
Oven, beat them to Powder, ſfearce 

it, and put as much thereof as will lye on a 
Groat into half a pint of White-wine, half 
a ſliced Lemon, a top or two of Roſemary, 
and ſome Sugar ; let them lye in ſteep all 
night, in the morning ſtir them well toge- 
rher, and drink it of. and walk thereupon 


wa good while, Uſe this three or four morn- 
ings together, and it will make the Stone 
break, and void away in Gravel : but if the 
Kidneys be ulcerated, then uſe the medicine 
tollowing. 


To 
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To help Ulceration in the Kidneys. | 


Ake two drams of China-Roo: {liced 
{mall, Golden Rod, Maiden-hair, Pau!s 
Betony, Mouſe ear, Agrimony, Gomfrey, 
Scabious, Bugle, red Bramble-leaves, Pellito- 
ry of the Wall, Marſhmallows, and Plan- 
tane, of each half a handful, then take one 
fpoonful of French Barley, a ſtick of Liquo- 
riſh ſliced ſmall, one handful of Raiſins of 


| the Sun ſtoned; boil. all theſe ſoftly in a 


etle of Running Water to. a quart, then 

ke it from the fire,and pur to it two ounces 
of Conſerve of red Roſes ; ſtir them toge- 
ther, and let it run through a fine Cloth, 
and keep it cloſe top'd\in a Glaſs,and drink 
thereof Blood-warm every merning and 
evening twelve ſpoonfuls at a time, for two, 
three, or four weeks, more or leſs, as you 


ſee occaſion, and find Eaſe or Pain. 


A ſpecial Medicine for one that cannot ſwallow, 
altho' no inward Medicine cax be taken for it. 


"Y the ſoyling of a Dog that is hard 
and white, powder ic, and miogle ic 
well with Engliſh Honey, ſpread it thick 
upon a Linnen Cloth, and hold it to the 
fire, and lay it all over the Throat down to 
the Channel-bone ; uſe freſh morning and 
evening, 
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evening, bind it hard to, and by God's 
Grace it will help. 


j To draw up the Uvula, 


FF *Ake a new-laid Egg, and roaſt it till it 

be blue, and then cruſh it between a 
cloth, and lay it to the Crown of the Head, 
and once in twelve hours lay new till it be 
drawn up. 


A Purge for Children or Old Men. 


Ake one ſpoonful of ſpirit of Tartar 

prepared with ſugarcandy and Roſe- 
water, put it in a little Broth, and give it 
ether of them ; it purgeth gently, i com- 
forts the Hearts, and expelleth Phlegm and 
Mclancholy. 


For a Noli me tangere. 


Ake the Herb called Turnſoil, cut it in 

ſmall pieces, and pur it in a Bottle, 
and pour ſo much Aqua vire on it as will co- 
ver it four fingers, ſtop the Bottle, and ſer it in 
the ſun ten days, and in the night in the 
Chimney-corner, but not too near the Fire, 
then pour off the Aqua vite, and keep it 
cloſe, then calcine the dregs remaining in 
the Bottle, between two calcining Pots well 
luted, which will be done in a day, then put 
the 
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the calcined Aſhes into the ſaid Aqua vite, 
and they will all diſſolve. Keep this as a 
great Treaſure, and give one ſpoonful there- 
of to the Party faſting in Whitewine, and 
wet a cloth in the ſaid Liquor, and bind it 
on the fore place, and without fail ir will 
dry it up. This helpeth alfo thoſe thac are 
troubled with the Gravel and Stone, given 
as aforeſaid with Whitewine : And it is very 
excellent for thoſe that have the Dropfie, 
Palſie, or are taken with a Quartan Ague, 


To make the Face fair, and for a ſtinking Breath, 

Ake the Flowers of Roſemary and 

ſeeth them in Whitewine, with which 

waſh your Face; if you drink thereof it will 
make you have a ſweet Breath. 


For heat in the Face, redneſi and ſhining of the 
Noſe. | 


Ake a fair linnen Cloth, and in the 
morning lay it over the Graſs, and. 

draw it over till it be wet with dew, then 
wring it out into a fair diſh,and wet the face 
therewith as often as you pleaſe : as you wet 
it letit dry in, Aay dew is the belt. 
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An excellent Oyl to take away the heat and 
ſhining of the Noſe. 
Ake Twelve ounces of Gourd-ſeed, 
crackle them, and take out the ker- 
nels, peel off the skins, and blanch fix oun- 
ces of bitter Almonds, and make an oyl of 
them, and anoint the place grieved there- 
with : you muſt always take as much of 
the Gourd-ſeed as of the Almonds ; uſe it 
often. 


For Heat or Pimples in the Face. 


© TP Ake the Liverwort that groweth #n the * 


Wel!, ſtamp and train ir, and put the 
Juice into Cream, and ſo anoint your Face 
as long as you will, and it will neip ou: 
Proved. Alfo the Juice of Liverwort dfunk 
in Beer warm js good for the heat of the 
Liver. 


To take atvay Haar. 


'T Ake the ſhells of fifty two Eggs, beat 
chem ſmall, and till them with a good 
Fire, and with the Water anoint your felt 
where you would have the Hair off : or elſe 
Cats-Dung that is hard and dry'd, beaten 
to Powder, and temper'd with {trong Vine- 
gar, and Anointed on the place. 
Dr. 
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Dr. Frier's Receipt for ſweating in the Face. 
Ake a little handful of Penny-royal, and 
as much Cinquefoil, and ſeeth them in 
Whitewine or Vinegar; if you take Vine- 
gar, put a little to it when ic is ſodden ; 
this done, you muſt hold your Head over it, 
and caſt a ſheet over your Head, and keep in - 
the aircloſe as long as you can endure ir, 
and fo ten or twelve times a day. 


An approved Medicine taught by Dr. Blackſmith 
for the Cough: 


'T Ake the Roots of Folefoor, and drythem 

in an Oven, and powder them, then 
heat a Tile red hot, and ſtrew it thereupon, 
then ſet the bottom of a tunnel upon it, and 
let the party receive the ſame morning and 
evening. 


An approved Remedy for the ſame by  Doftor 
Blackſmith. 

T Akea pint of Hyſop-water, and a quar- 

cer of a pound of Sugarcandy, a ſpoon- 
ful of Anniſeed bruiſed, and a ſmall ſtick of 
Liquoriſh fliced and bruiſed, put them toge- 
ther, and let them ſtand all night ; boil it a 
quarter of an hour upon a fire,then ſtrain,and 
take of it two or three ſpoonfuls warm ; you 
may take it at any time, belt at night when 
you go to bed, or in the morning, For 
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For the Kidneys ſwoln with cold,or other Accidents. 
Ake the Oyl of Roſes and Quinces, of 


each two drams, and warm them in 
a Saucer or Porringer and anvint the place 
therewith aganſt the fire, leſt you take coid 


1n the doing of it. 
A Vonut for an Ague. 


Ake blue Lilly roots fliced ſmall and 

bruiſed,and ſteepit in as much Vi- 

negar 2s Will cover them z and when the 

Patient feels his fit coming, let him drink a 

draught of it in Ale, and keep him very 
warm while it worketh. 


A Reſtorative bag for a cold or windy ſtomach. 


Ake Roſe leaves, Roſemary tops, and 
flowers,redMints,and Borag:-Howers 

of each one handful, warm them in a plat- 
ter on a chafing-diſh of coals, and ever as 
you tir it, ſprinkle it with Sack and Roſe- 
water ; and when it is as hot as can be, put 
It in a cloath or filk bag, and lay it to the 
bottom of the ſtomach as hor as can be en- 


dured, and keep your ſelf from ſtudying or ' 


muling, and it will comfort very much. 
A Drink for cold Rheums or Phlegm. 


; [ 'Ake tbe Roots of Fennel, Comfry , 
Parſley,and Livcrwort, Harts tongue, 
Horſe 


—__ 
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7 | Mouſe-ear, Hore hound, Sandrake, Maidere 
| / hair, Conquefoil, Hyſop, Bugloſs and Violer 


want ofthe ſaid Syrup uſe Woodbine water 
| D | 


* leaves, of cach one handful, waſh and dry 
* them very clean, Raiſins of the Sun eight 
- ounces, Anniſceds four drams, Liquoriſh two 


drams, Elicampane roottwo drams, half a 


- pint of Barley -waſhed and bruiſed z boy! 


theſe in a Portle: of fair-water until half 
the liquor be conſumed, Rtcain it, and pur 
to it one quart of White or Rheniſh Wine, 


- and one ounce of-Sugarcandy, and boyl ic 


again till half be conſumed, take it from the 
fire; and when iris cold put it into a-clean 
glais, and drink thereof every morning and 
evening a draught firſt and laſt, and by Gods 


- grace it wil make you well and found. 


For Riewm in the  Throas. 


Ake a Cap of brown. paper,perfume 
ie with Frankincenſe,and apply -i 


hot to the head, then take hard Eggs, and 


lay them hot tothe nape of the Neck, 414 
ancint the throze with Oyls of Rice aud 
ſweer Almonds, and lay your felt to ſweat ; 
and after ſweating mix Mel Roſarum, and 
Syrup of Mulberries, Plaintain water toge- 
ther, and gargle the throat therewith. In 


F: 


—_— 


A Remedy for the Stone, 

5+ a quart of Milk, Ale, and white 

Wine,of each four ounces, make them 
into a clear Poflet drink, the Curd taken 
off; to which put Parſley roots, Mallow 
leaves, and 'Pellitory of the Wall, of each 
one handful, warer- crefles one handtul and 
a half, all ſmall ſhred, two fprigs of Time, 
and Liquoriſh one ounce bruiſed, -boy| all 
together to the conſumption of a quarr, and 
take a draught thereof in the morning or 
at any time before ment, ſfweetned with 
Sugar to- your taſte, 


4 broth for the. Cough . of the Lange, demied 
by Dr. Braſdale, Dr. Atkinſon,.Dr. Fryer, 
for the Lord Treaſurer. 


8 Fs one paper of the prepared China 
4A. - Roots-and ſteep it in fix pints of fair 
water three hours, then boyl it unto three 
pints in'/an earthen pipkin;then boyl a Chic- 
ken, and one ounce of French Barley to- 
gether in a pipkin fix or ſeven'Walms, and 
ſcum ir, - then put away the Water and put 
the Barley -and the Chick to the China, with 
the China in the paper,a little green Endive, 
'ewenty Raiſins 'of the 'Sun ſtoned, a little 
cruſt of bread,and a little Mace, boy! them 

| cogether 
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together to a pint and half, ſtrain it and 
let the party drink every day two draughts 
thereof, one in the morning faſting, and 
another at four aUlock in-the afternoon : uſe 
it as often-as you ſec caule. 


For a Burning or Scalding. 


| » hyp Alehoof one handful, the yalk of 
an 


, and ſome fair Water, ſtamp 
them, and ſtrain it, and therewithwaſh the 
grieved place till the fire be our. - 

Or boil ſome Alchoof and Sheeps-ſuet tas 
gether with Sheeps dung and Plantane- leaves 
till they come to a Salve, and apply it. 


To procure Sleep, | 
TD Ruiſe a handful of Anviſceds, and ſteep 
them in red Roſewater, and make it 


up in little Bags, and bind one of them to 
each Noltril, and ic will cauſe ſleep. 


To ſharpen a ſick mar's Appetite , and to reſtore 


bis Taſte. 


Cm Wogd or Garden Sorrel one 


handful, and boil it in a-pint of White= 
wine Vinegar till it be very tender, ſtrain it 
out, and put to jit Sugar two ounces, and 
boil it.to;a ſyrup, and ler the Patient take 
of it It Ally time, 


D 2 A com- 
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A comfortable Fulep far a Fever. 


| ——— Barley-water and Whitewine, of 
each one pint, Whey one - wks put 
to it two ounces of Conſerve of Barverries, 
and the juices of two Lemons and two Oran- 
ges. This will cool and open the Body,and 
comfort it. If the Fever be extream hor, 
take two white ſalt Herringy, flit them down 
the back, and bind them to the ſoles of the 
feer for 12 hours. In want of Herrings,take 
two Pigeons cut open, and ſo apply them. 


A Receipt of the Right Honourable the Lord 
Sheffield, for the Congh of the Lungs. 


'J Ake of the diſtilled Water of ſweet 

Horehound one pint, and = thereto 
to make a ſyrup three "quarters of a pound 
of fine $1 nals finely beaten, mix 
theſe well together, and fer them upon a 
quick Charcole fare, then take ſome of the 
beſt Engliſh Liquoriſh clean ſcraped 'and fli- 
ced, and pur into it, and let it boil in the 


Gid ſyrup, and when it ſeems half boyled, 


take three grains of Ambergreaſe reaſonably 
well bruiſed, and pur ir into the Syrup, and 
let it boyl together, but let any ſcum that 
ariſerh upon it be taken away before: you 
muſt have acare that it boyl not with much 
heat 
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| heat by--often cooling ſome of it with @ 


ſpoon, when. it comes to, a little thickneſs, 
being cold, it is boiled ſufficiently, elſe will 
it be all Candy and nat Syrup ;, while it 13 
hot it muſt be ſtrained through a fine cloth 
that is clean, before it be putin a Glaſs. 


| For @ Cough in Ruffing of the Stomach. 


Ake Hyſop water one pint, Mu:cadine 
one quart, four races of Ginger, and as 


- much Liquoriſh fliced, rwo pennyworth of 
' Sugarcandy in powder, put all intoa glaſs, 
- and ſtop ic cloſe, and ſhake them well toge- 

- ther, and let it intertnix twenty four hours, 


and drink thereof morning and evening. 


A. Plaiſter for the Cholick. 
Ake Camomile, Rue, Sape, and 
Wormwood, of each one handful, 
wheaten Bran a handful, cur the herbs ſmall, 


. and boyl all ingood Vinegartill the Vinegar 


be conſumed, then put it into a linnen Bag, 
and lay it to the pained place as hot as can 
be endured, and when it is cold, warm it 
again, and uſe it daily till you be well. 


For the riſing of the Mother. 


ns Columbine-ſeed and Parſnip-ſced 
of each-three ſpoonfuls ;. beat them to 
D 3 fine 
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fine powder,and boy] them in @ quart of Ale 
ro a pint, ſcething with-it one handfu} of 
Sage cut ſmall, ſtrain it, and drink it off 
warm every morning and evening.eſpecially 
when you feelgain. And take two ounces 
of Galbanum,fpread it upon a'cloath,and hay 
it upon the Womans Navil. 


A Drink for the Drogfie: 
E © Ake Polipody of the Ok fix ounces, 
\ Guajacum* one ounce, the bark of 
Guajacum'rhree ounces, Safldfras four ouii- 
ces, Sena {1x ounces;Anniſced* three ounces, 
Epithymumrny Stechddos,” of "each half 'an 
ounce, Raifins ofthe St ' ſtoned eight ont- 
ces, Hermodactiles three ounces , Aparick, 
Rubarb, China root;of each half an ounce, 
Liquoriſh four ounces; put al-theſe to ſteep 
a whole night it? two gallons of Ale, and fix 
ts of ſtrong Wine,in the morning, boy! 
mf two hours and half, the * pot being 
cloſe ſtoprgthen ſtrain ir being cold; and give 
rhe *Patient thereof three'tiniers day, half 

a pmtat a time vix- at ſix inthe 
and at nine after that, and* at three in the 
afternoon, Boyl the remnant in the ſtrainer 
in ſtrong Ale as before, and drink this Li- 
quor at meals ks often as you will.” You 
muſt keep a drying diet of roaſt meat every 
day, 
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day, and ſup berimes, but drink no other 


liquor whatever but theſe two. 


For a Tympany or water in ones body, and for 
the Fulneſs of the fomach. 
Ake red Fennel and ſtill it, and take 
thereof in the morning faſting a 
ſpoonful or two,and in the evening or any 
time of the day, when you feel your ſelf 
not well ; by Gods grace this will help you, 
| For \ 4 Stich in the ſide. Proved. 
T Ake a pretty quantity of oats, and boyl 
« | them in Sack\till they have dryed up 
the Sack, and then» pus them in a cloath, 
and lay it as hor as you canendure it to your 
fide, and this will help, 
A Receipt of Herbs that are tobe biyled in Broth 
according to Dr. Arkins opinion, 
Ake Tamarisk,Lettice,Borrage,Bugloſs 
' Roſemary tops, ſweet Marjoram, Time, 
Succory, Parſly, and Fennil, of each a pret- 
ty quantity ; and when the body is coftive 
leave out ſome Herbs, -and put in only Ta- 
marisk, Borrage, Bugloſs, Letrice, Succory, 
Parſly, Fennil, Betony. 
Another by Mr. Francis Cox. 
54 pr the roots of Aſperagus and Erin- 
goes, of each three or four, cur off the 
D 4 length 
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length of a finger, and ſliced, Maiden hair, 
T'amarisk, Harts-tongue, of each like much, 
Betony twice 2s much as any of the reſt, 
bind theſe and the roots together, take alſo 
large wholeMace two or three ſtalks,a quar- 
ter of a Nutmeg quartered ; take then a 
young Cock, dreſs him, and flice him, and 
cut his fleſh,ard ſo boy] him till he be ſod all 
$o pieces, but let not the herbs boyl too 
tongin the broth, but when they have given 
a pretty taſte to it, take:rhem our, and let 
the reſt boy] tiil-tbe Chick be all in pieces, 
ahen beat. the fleſh of » him with Dates in a 
ſtone Mortar, and train it with the liquor, 
until you have all the tafle thereof in the 
liquor, then clarifie this ' broth with the 
whites of Eggs as you do a Jelly, and then 
uſe it ; this broth will ſtrengthen the back, 
and have reſpec to the Spleen. 


A preſcroative againft the Plague. 


Ake one handful of Roſes, Bettony, 
and ſmall Felon, two handfuls of 


Scabious, of Dragon , Sage, Sorrel, 
Rue, Bramble leaves, and Elder: leaves, of 
each one handful, Bole-armoniack as big as 
an Apple, Saffron the weight of eight pence, 
yellow Saunders one ounce, Sugarcandy two 
ounces, all beaten #nto powder ; diſtill theſe 
together, 
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together, take three ſpoonfuls thereof, and 
ot 'Treacle or Mithridate the quantity of a. 
bean and mingle it- with the water,” and 
drink thereof when- you' faint, 


Oxymel Compoſitum. 


'F Ake pure Honey a pottle, white Wine 

Vinegar a pint and a half, five Parſ- 
ley, fave Fennel, five ſmallage roots, the 
pich taken out, the roots of Kneeholm two 
ounces, Sparagus one ounce, Smallage feed 
four ounces, ſhred the. roots, and bruiſe the 
ſeeds,and: ſteep them in three quarts of Con- 
duit water for four and twenty hours, and 
after boyl it all ro- one quart ; ſtrain it, and 
add the honey clajihed , and boyl it therein, 
then put tothe Vinegar, and let boyl gent- 
ly to the thickneſs of a Syrup, one ſpoon- 
tul whereof. taken every morning faſting: 
eutteth-and divideth all groſs humors,ic pur- 
geth the Liver, Spleen, Reins, and opens 
all obtruRtions, it moverh Urine, and-pro- 
voketh Swear. 


4 purging Dyet-drink the proportion for four 
Gallans. 

Ake Saffaparilla four ounces, Sena ſis 

ounces, Polipody of the Oak. fix. oun- 

ces, Rhubarb twelve drams, Sailafras roots 

D 5 | WG 
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two ounces, Agarick one ounce, Sea-{curv y- 
fs peck, Fennel, Caraway and-Anni- 
ſred, of each half an ounce,Cloves and Gin- 
ger, of each one ounce, wild Radiſh and 
white flowerdeluce roots, of each two oune 
ces, Water-crefles and Brook-lime, of cacty 
eight handfuls, flice ſuch of theſe as are to 
be ſliced, and beat thoſe that are to be bea- 
| ren'in a Mortar, and put them in a Can- 
vas bag, and let it ſtand eight days in a 
/ - Rundler of four gallons of ten-ſhillings Beer, 
} = little lower then the middle of the Beer, 
and foturn it. Take thereof in the ſpring 
and fall three or four days together in 
manner following, every morning at fix of 
the clock faſting, take half a pint cold and 
vſe ſome exerciſe after irtifl you be warm, 
and faft rill nine aclock ; then take fuch a- 
nother draught, and faſt one hour-after ic, 
then take ſome thin warm broth, and keep 
a good diet at meals, eating no fallads or 
flegmatick meats; afzer dinner at rhree of 
the clock take thereof another half pint, thus 
do for three or four days in the ſame man- 

ner. This will purge greatly, clear the blood 
- and inward parts, and prevent diſeaſes. If 
you pleaſe you may put to the aboveſaid 

Jogredients two handful of Maiden- hair 


The 
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The Cormteſs of Worceſters Medicine for the 
Green fichneſ5. Approved. 

Ake'a pint of Malmſey, two handfuls 

of Currans clean waſhed, and put 

them together,alſo takea little Wormwood, 

and a little crop or two of red Mint, either 

green or dried, and lay it in the Malmſey 


a over night,and in the morning eata ſpoonful 
-- ortwo of the Currans faſting,and walk after 


it,cating nothing in an hour; uſe this twelve 
days together, and if you ſhall ſee cauſe ; 
alſo cake Wormwood,and warm it between 
two Tiles, and put it in a cloath, and jay 
to the ſtomach when you go fo bed, and ſo 
freſh every night. Proved by the Lady of: 
Witceſter. 


4 Dyet-arink for a Fiſtula, or for a Body Full 
of groſs Humors. 


Ake Sarſaparilla, Saſſafras, the Wood 

and bark of Oak roots, of each four 
ounces cut ſmall, Agrimony , Coltsfoor, 
Scabious, of each four handfuls, Marſh- 
mallew-roots half a handful, Berony, La» 
dies Mantle, Sanicle, Columbine roots, of 
each one handful, ſhred the Herbs and 
Roots ſmail,and boyl them all inthree gal- 
ns of ſpring water, or two gallons, then 
ſtraia chem through a Qullender, oy” put 
there= 
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thereto one gallon of clear water; and boyt 


it to a Gallon and an half,and ſtrain it again 
till all rbe-moiſture be out;put thereto a pot- 
tle of good white- Wine,and a pint and a half 
of good Honey and boyl it ſoltly,ſcum it very 
elean, take it off the fi-e,and pur to fix drams 
of Rhubarb ſliced ſmall, and ewo ounces of 
Sena, and Keep it in a ſtone veſſel] cloſe 
vered, and drink thereof at five a clock.in. 
the morning, and at four a clock.jn the af- 
ternoon, till half of it be waſted; after- 
wards let the Patient drink thereof every 
morning a draught, and. dreſs the Fiſtula. 
with the green ſalve, and. this will cure it. 

When this drink is made as aboveſaid ,. 
&t it ſtand three days only ſhaking it roge- 
gether twice or thrice a day. Ir is fit to be 
drunk at three days end; In the time of 
raking it, all fiſh, whire meats, fruits, wine, 
anger and paſſion, muſt be avoided. 


For one that hath no fpeech in ſickneſs. 


-— 


= the juyce of Sage, or Pimpernel & 

put ir in the Patients mouth, and by 

the grace of God it ſhall make him ſpeak. 

A water good for the lightneſs of the head and 
the: aforeſaid diſeaſe. 

'F Ake the flowers of fingle white Prim- 


roſes and ſtill them, and drink-of the: 
water, 
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water, and that is good for the lightneſs of 


' the head ; and for bringing of the ſpeech a- 
gain, mingle therewith the like quantity of 
" Roſemary flower water,and Cowllip water ; 


and the ſame will reſtore the ſpeech again. 


Sir Edward Bouſtwards prectons omtment fer 
aches in the bones, or ſinewes that ' come of 
cold cauſes. 


Take Wormwood, red Sage, the green 

and tender leaves and buds of Bas 

and Rue of each one pound ; chop them 
axd beat them in- a Mortar very ſmall, put 
tothem Mutton ſuct well picked from the 
skins one pound and a half,and beat all we] 
together, and put to them a pint and an half 
of good Oyl-Olive, or Neatsfoot Oyl, mix 
them all well together in an earthen port , 
and ſer them in a warm Oven hve hours ; 
then take it out and ftrain it 3. and keepthe 
Oyntment in an earthen pot, and anoint the 
grieved place therewith well by the fire,and 
cover the place with black wool unwaſhed. 


Dr. Atkins. An excellent Medicine for the 
Taundies. 

{Aw of Rhubarb finely ſliced the 

weight of a ſhilling, red dock roots. 

fl ced the weight of three ſhillings, one Nue- 
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meg bruiſed groſly, and put them in a bortle 
of new beer, or any beer, the bottle: being 
three quarts or a poule, let it be cloſe ſtopt 
for three days, or two at leaft, and then 
begin to give him to drink thereot every 
morning a draught next his heart, and a- 
bout five a clock in the afternoon, drink this 
till his ſtool come / yellow : 'if | his body be 
looſe with it, give him but only in the mor- 
ning; if he will not take this, give. him 
ewo fpoonfuls of the Syrup of Succory , 
with Rhubarb'one morning.and every day, 
aſter give him the weight of fix pence of 
the powder after written in drink or broth 
oraleberry next his heart for a week toge- 
ther. 


Dr. Atkins Powder. 


Ake Earth-Worms and {lit them, and 

waſh them with white-Wine, then 

dry them in an Oven,and powder them, and 
put to every ſhilling weight of their Pow- 
der, a groat weight of Ivory, and as much- 
of Harts-horn ſcraped, mingle them toge- ' 
ther, boyl in his broth Parſley ,roots and 
Fennel roots, and a little Nutmeg ; if he 
will not take this, give-him every morning 
two ſpoonfuls-of Oxymel compoſitum alone, 
or in Beer, or elſe burn ſome Juniper,and 
| take 
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take one ounce of the Aſhes, and put in an 
Hypocras bag, with a quarter of a Nurmeg 
beaten, and run a pint of  Rheniſh Wine 
or white Wine through it four or five times, 
and let him every morning drink a draught 
of white wine and Sugar. 


An approved Medicine for the yellow Faundiet. 


"Ake the peels of Barberries, and ſcrape 
off the outſide of it, and take the 


inner peel of them, a quarter as 
much as one may hold in their hand, a ſmall 
Railin-of Turmerick grated very ſmall, four 
or-five blades of Engliſh Saffron to be dryed 
and beaten very ſmall,then put all together, 
and boyl it in a pint of milk or poſler-drink 
untill-it be very bitter : Then ſtrain it, and 
drink every morning faſting, and at night 
when you go to bed nine days together,and 
by the grace of God it will help you; or elſe 
you may lay it aſteep in ſtrong Ale or Beer 
twenty four hours, and*then drink a quan- 
tity of it, as you ſhould the other; and if 
it be bitter, you may put a little Sugar 
to ſweeten ir. 


To make Oyl of Exceſter. 
| [Fake Sage two handfuls, one of Time, 
; ane of the wild Vine , two of Hylops 


Qne 
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one of Sr, Johns wort, two of Bay-leaves, 
one of Gooſe-graſs, two of Roſemary, one 
of Letterwood, two of Penneyroyal, wo 
of Camomile, two of Lavender, two ' of 
white Lillies, two of Dragon leaves, two of 
Rue, two of Wormwood, two of Mints, 
one of ſweet Marjoram, one of Pellitory of 
Spain, one of Feaver-few, one of Angelica, 
one of Betony, ſtamp well theſe herbs and 
put'them inzo a great pottle. pot, and bay] 
them in- two quarts of running water till 
the water be coriſumedy rhen pur to it two 
quarts of Cowſlip flowers that have been 
ſteeped in Oyl-Qlives four weeks, and have 
been kept in the Sun all that time, and rwo 
quarts of white Wine, and alſo two quarts 
of Oy-Olive, boyl them together one or ewo 
hours,till you think it almoſt dry, then ſtrain. 
in the Oyl from the herbs and put iriiaro the 
glaſs, for the very bottom is not ſo good: 


A Medicine for ole. difras. 

TJ Ake alittle freſh. Butter and Honey, 
melr ir, and anvint therewith the 
child from the Stomach ro rheNavil, 

then take powder of Myrrh,and ftrew it ups 

on the place ſo anointed, cover it with a 

brown paper, and bind a cloath- over it, 

and fo anoint the Child three nights one 
alter 
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after another. This Myrrhe is alſo good 


/to ſwallow in a morning for ſhortneſs of 
/ breath, and to chew it in the mouth for 
Rheums. 


E 3* Pogeder fer the Wind in the Body. 


Ake Anniſeed, Caraway-ſeed, Jer, 
Amber-greece, red Coral, dryed- Le- 


' mon or Orange pecls, new- Jaid Egg ſhells 


dryed, Dares ſtones, pillengs of Gooſe: horns, 
of Capons and Pidgeons,dryed Horſe Radiſh 
roots, of each halt a ſcruple in fine powder 


- well m'xed, and half a ſcruple thereof cve- 


ry morning in a ſpoonful of Beer or white 
Wine, 
To makes Ol! of Epps. 

Ake twelve yolks of Eggs, and pur 
them in a pot over the fire, and ler 
them ſtznd till you perceive thern/ta 

grow black, then put them in a preſs and 
prels out the Oyl, This Oyl is good for all 
manner of burnings and ſealdings whatever. 


To make Oy! of Muſt ard/cett 
Ake two pound of Muſtardſeed, and 
four pound of Oyl-Olive, grind them 
together, and let them ſtand ſo nine days ; 
and then ſtir it well, and keep in boxes. 
ThisOylis good for the Pallie,Gour,Itch,f:. 
; To. 
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- To make oyl of Fennel. 
Ake a*good quantity of Fennel and 

put it between two Iroh plates,and | | 
make them very hot in the fire,then 
preſz- out the liquor. - This Oyl wijl keep a 
reat while : ir js good for the Phthifickgand 

A Burning or Scalding. . | 

To make Oy! of Rue. 

u T Rue leaves, and put chem into a 


pot with forme Oyl Qlive, and let 


them ffand iwelve days, then boyl them _ . 


till chey be waſted ro the third. part, then 
ſtrait ir, and keep ir cloſe. This Oyl is } 
good to keep away all cauſes of Peſtilences }' 
in Man, Woman, or. Child: 
To make Oyl of Cambmile. 

ws a. good quantity of Camotnile 

flowers in a Mortar,put them in a pot 
with ſome Oyl Olive, and let them ſtand 
twelve days, then boyl ir a little on. the 
fire, then take ir off, and preſs it out hard, 
and put the juyce into glaſſes, and put to | 
them moreCamomile flowers ſtamped ſmall, 
and ler them ſtand for your uſe, 


A Soveraign Medicine for a Fiftuls: 


Fake pure Roſin one pound, Sheep Suert 


the bigneſs of a great Egg, or fome- 
what 
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what more in Winter, and fer them on a 
nd fre in a pot, till ic be ready to boy], then 


rd |. pour it in a panof cold water, and work it 
en | with your hands rubbed with butter till it be - 
\a |} come ſo ſmall as packthred, ſcrape it. on a 


ad | cloath, and ſpread ir thin, then cut ie out 
' ſmall and narrow, and: when you uſe ir, 
roul it up ſmall like tents, 


2 | The Powder. 

et || "Fake anOx-horn,and fleepit nine days 
m 1! in water; ſhift every day: into. ſte 

en | watergthentake it out and fill itfull of black 

s | ,and fry it over the fire in a frying pan, 
© } andthehornwillmeltawayandburnto pon- = 
der ; dip the end of ten teatsin' this powder. 


, The Water. : 
2 Ake' Allum and white Copperas,.of 
d each half a pound, beat them into 
& fine powder, and mix them wel} together, 
J and put them in an earthen por, and let 
E: them boyl on a ſoft fire till they be hard,and 


0, | will boyl no longer,then bear them to pow- 
der. © T'wo ſpoonfuls will make a gallon of 

* warer,and one ſpoonful will make a portle ; 
but letthe water ſecth firſt ; then take it off, 
X - and at firſt ſprinkle a little of the powder leſt 
w it flame uvp,and after the reſt wer a fair cloath 
and 
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and dreſs the fore twice a day. If green 
Copperasbe vſed;rwo pound muſt be put to 
one pound of Allum. - When- the fore is 
dreſſed it muſt be rented as aforefaid,if need 
require, and lay' on a cloath ftill wet in the 
ſaid water. As.the water comes hot from 
the fire,pur in-one (poonful of the ſaid pow- 
der by degrees. 


A ſpecial Medicine for a looſneſs. 

FI Urn three Nutemegs 'to- aſhes in the 
flame of a wax candle, and when they 
are throughly burnt, rub them'to powder, 
and mix it with the like quantity of Bean- 
flower and Cinnamon finely beaten and 
ſearced : then make upinto a paſte wich the 
white of an Egg, and a little red wine, and 
make the paſt into mall round pills fit for 
ſwallowing, and dry them hard in a clean 
fre, and when you take them, drink a live 
red wine after it.. 


For an uneomb or fore finger. 


Hred one handful of Smallage very 
ſmall,and put to it one ſpoonful of Ho- 
ney, the Yolkof an Egg, add a little wheat 
flower to make it thick ;' then ſpread it on 
a cloath, and. ay. it to the fore twice a day. 


Fax 


| 
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For the ſame in young Children, or any other 
| #8 the beginning. 
Ake Celendine and bruiſe ir wetl be- 
tween your hands, and bind to your 
Navil, and the ſoles of your feet, hang ir 
once in twenty hours till they be well. 
A Medicine for the purples, proved. 
T*Ake Purple filk and ſhred it as ſmall as 
you can, and put ir into a ſpgen, and 
pur a lirtle Ale or Beer unto it lukewarm,and 


+ fotakeic, and drink after it a lictle ; and fo 


do hive mornings together, and faſt an hour 
after it. 


Dr. Twins Almond Milk. 


Ake a pot of water when it is boyled 

and ſtood to be clear, then boyl there- 

in Violet leaves, Strawberries the whole 
herb with the root, of each a pretty hand- 
full, a good root of Sorrel, all well waſhed, 
a cruſt of whitebread, Raiſins ef the Sun 
ſtoned 'rtwo ounces, boyl all theſe from a 


| Pottle to a quart, and with fifty Almonds 


blanched, and thirty Pompian Kernels, ail 
well beaten, draw an Almond Mill, (weat- 
ned with good Sugar-to your liking, and 
drink a good draught thereof morning and 
evening towards the quantity of a pint. 

Dr. 


LISTS 
DX 


Re HE STI od ore, em 6,2 


72 The Pearl of Praftice. Choice 


Dr. Blackſmith's Almond-Mslk. 
PF ake of the Roots of Ruſeus.Gramen, Aſpa-' | 


ragus, and Succory, each three drams, 
Barley prepar'd half a handful, of: the leaves 
of Mallows, Violets, fiave-leav'd Grafs,Straw- 
berries,Borage, Bugloſs, Maidenhair,of each | 
half an handful, ſliced Liquoriſhtwo drams. 
Boil all theſe in three pints of fair runping ' 
water toa quart orleſs : rhen take the weight 
of a French crown of the Kernels of the 
three cold ſeeds, and beat them with a few 
Almonds, and white Roſewater and Sugar, 
and make Almond Milk. 


Dr. Atkin's excellent Receipt of Almond Milk to 
' cool and cleanſe the Kidneys, 


"3% a pint and a quarter of Barly-wa- 
ter, and in that boil Althea, Eringo, 
Gramenand Afperagus-roots, each a French 
Crowns weight, Strawberries and fave-leav'd 
Graſs, both leaves and roats, each a few; 
boilthem till the Barley-water be but a pint, 
then {i rein. out the Barley-water, and take 
a French Crawns weight apiece of the four 
cold ſeeds, and peil off the husks, then beat 
the ſeeds. with Almonds,and ſtrein them forth | 
together. with the Barley-water, and put to | 
it a little. Roſe-water and Sugar, and make | 
it, an Almond-Milk. A | 


- 
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A Receipt for the Stone, 


Take a gallon of new Milk,wild Thyme, 

Saflatras, Pelirory of the Wall, Fili- 
pendula-roots, Saxifrage, of each one hand- 
ful, Parfley-leaves two handfuls, three or 
four Radiſh-roots,and as many Parſley: roots, 
Anniſceds one ounce; eutand ſlit the roats, 
bruiſe the herbs and ſeed, and put them to 


+ infuſe in the Milk a whole night, the next 


morning diſtil it in a Roſe Diſtiilatory. Toke 
ten or twelve ſpoonfuls of che. Water, and as 
much white or Rheniſh-wine, a lictle Sugar 
and a ſliced Nutmeg. "1c is very good eyery 
full and change of the Moon, to take morn- 
ing and evening, to prevent {ickneſs, and gt 
any time if need require. 


| For the Green-fichneſs. 

Ake Aloes and Rhubarb cf each four 
ounces finely beaten arid ſcarced, pre- 
Steel four drams ; mix theſe together 
with Claret-wine, and make'them into 27 
Pills,and rake every 'morning three of thety, 
uling exerciſe till all be gone, and drink after 

them at each time a glafs of Claret-wine. 


For any ſore Breaſt or Paps: 
a a poitle of ;rynning Water, Sage 
two good handfuls ſmall minced, and 
a quan- 
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a quantiry of Oatmeal-groats (mall beaten ; 
boil all; thefe to a thickneſs of white bread | 
dough,:bur-let it not burn too ; then pur 
to ic three {paonfuls of Honey, and a little 
Saffron ;, ſtir it well rogether, and boil it to | 
Y a quart ſomewhar tif; This Pulteſs will 
(10 break and heal it ſoon, and draw away the 
[0 pain wichout breaking. It will cure any fore 


j | { Brealt or Pap,if it be not a Caoker or Fiſtula, 


$1 A Syrup laſting many Jears, good for Swouning 
| and Faintneſs of Heart, it comforteth the weak 
Yi. Brain and Sinews, it may be uſed as much « | 
r i - Þalf @ Nut at once at your pleaſure, 
FY Ake Borage, Bugloſs, white Endive 


one little handful,of Roſemary flowers, 
Thyme, Hyſop, Winterfavory, of each one 
liztle handful-y' break theſe berween your | 
hands, and ſceth them in three quarts of wa» * 
ter, to: three pints, then ſtrain ir, and put to | 
it a pint of gaod. Malmſey,, one. ounce. of 
whole Cloves, powder of Cinnamon half 
an ounce, powder, of Ginger.a quarter of an | 
ounce, one Nutmeg in powder, 'Sugar halfa | 
pound or more, let them ſeeth upon a loft | 
fire, well ſtir'd for burning too until it come | 
to the thickneſs of Honey: then rake it up, |} 
and-let ir cool, and pur it in'pors or- glafles 
at your pleaſure. Preſcrib'd by Dr. Farm. j 
| Au 


| beck, and keep the firſt by it (elf, for it is 
E belt ; 
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An approved Medicine for a Woman in Lab: , 
to make come, and prove ſafe Deliverance. 


Ake Powder of Cinnamon one dram, 

Powder of Amber halt a dram huely 

beaten, mingle it with eight ſpoonfuls of 
Claret-wine, and folet her dcink it. 


To know how much Bezoar ſtone muſt be taken 
when one u Heart ſick. 


| f B+ Bez,oar- ſtone the weight of three 


Barly-corns,or hve at a time, once in 
fix or ten hours, and give it in a Spoon with 
Carduus, Bean-water, Borrage, or Bugloſs, 
Ale or Beer. | 


Dr. Stephens's excellent Water, wherewith he 
cured many Diſeaſes following. 
Eg one gallon of Gaſcoign-Wine, Gin- 

ger, Galingale, Camomile, Nutmegs, 
Grains of Paradiſe, Cloves, Anniſceds, Ca- 
raway-ſeeds, of each onedram; then take 


| Sage, Mint,. red Roſes, Thyme, Pellicory, 


Roſemary, Pennyroyal, Montanum, Cam- 


; Momile, Babin, Harts tongue, Lavender, 


Avens, of each a handful ; bray the ſpices 


| ſmall, and let ir ſtand fo twelve hours, ſtir- 


ring it divers times ; then till it in a Lims 


2 
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| well together, and let it ſtand cloſe cover | c 
0 


beſt ; then will there come a ſecond Water, 
which is good, but not ſo good as the firſt, | 
for it is fainter. The Vertues of this Wa- 
ter is to corafort the vital Spirit greatly, and 
Preſerve the youth of Man or Woman, and | 
helps the inward diſcaſes that come of Cold, ' 
Helpeth the ſhaking of the Palſie, and cureth 
contraCtions of Sinews; it ſtrengtheneth the 
Marrow in the Bones, it helpeth the con- 
ception of Women that arc barren ; it kil. | 
Jeth Worms in the Body,and cureth the cold 
Gout and Toothach ; and it helpeth the 
Stane in the Bladders, and the pain in the | 
Reins of the Back, and will make one ſeem | 
young a long time: One ſpoonful of this | 
Aqua vite ſhall do more good to a man that | 
5s fick than four fpoontuls of any other; | 
and this 4qze vite ſhall be better if it ſtand 
3a the Sun all Summer long. 


For the Falling. ſickneſs. 


Ake half a peck of Peony-rooty | | 
| cleanſe, rub, waſh, and ſtamp them, | 
| and as you put them in a Sherry ſack | | 
let them be beaten very ſmall, and then put} * 
xo them a pottle of Sherry Sack ; tir all} | 
twenty four hours, then pour off the clear? 
e& into Bottles, and take thereof a lictk! 
7 draught 


rauglt} 
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| draught every change of the Moon, tor.three 
' mornings one morning after another. 


A Pultiſs to break, a Botle or Impoſthume. 
T Ake Sorrel one handful, twelve figs 


quarter'd, half a pint of Sorrel juice g 
bail and break together till it be very 


tender, and put to it ſore wheat-flower,and 


| when it is well boiled put to ita good piece 
| of Butter, and lay it warm to the place twice 


a day, till it be drawn cnough: 


A Remed) for Worms in Children; 


Ake one ſpoonful of juice of Lemons, 
powder'd Saffron half a ſcruple, and 


a little ſugar 3 and: give this ſame 


; quantity to the Patient three mornings to- 


gether, 


For Worms. Dr. Wetherborn. 


Ake Rhubarb one dram, Wormwood 
* half a dram, Coralline one ſcruple, 


| Currans one good handful ; beat them all to 
| a Conſerve, and mix. it with ſyrup of Vio- 


lets to an EleQuary, and give a Child the 
quantity of a Walnut thereof every other 
morning faſting, 


= 
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An Oyntment to heal any Bruiſe or Wiund, 
= Sage,Selt-heal,Smalla ge,Sothern« 


wood, Plantane, Time, Ribwort, Rue, 

Parſley Marigold-leaves, Mercury, 
Wormwood, Betony, Scabious, Valerian, 
Comfrey, Lyons-tongue, Bucks- horn,of each 
one handful, waſh them clean, and put them 
into a Sieve to drain all night, and when | 
they are dry chop them very ſmall, and put 
to them two pound of unwaſh'd Butter well 
beaten, then boil it till half be conſumed, 
then ſtrain it into the pot you mean to keep 
itin It is alſo good for {woln Breaſts. Mg 
is the beſt time to make it. 


For 4 Bruiſe in a Woman's Breaft that is hard, 
ſwoln. 

S *: Woodlice,and dry them between 
Papers before the fire,and make them 
into fine Powder, whereof take as 

much as will lie on a threepence in a ſpoon- 
ful of Grout Ale : do thus firſt and laſt for 
three weeks together, and after you may take 
twice a week till you find the Breaſt well. | 
But you muſt be ſure to keep a white Cot- ! 
ton fry'd in Gooſe-greaſe to it conſtantly, | | 
tho' you leave taking the powder, until you } | 
find the breaſt cured. This hath cured the } | 
Breaſts that ſhould have been cut off. 
A Me- * 
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A Medicine for a Child that cannot hold hy or 
her Water. _ 
Ake the Navel-ſtring of a Child, which 
is ready to fall from him, diy it and 
beat it tro powder, and give it to ine Patient 
child Male or Female in two !poonfuls of 


| ſmall Beer to drink faſting in the morning, 


A. R. C. 
Ared two handfuls of Roſemary-flowers, 
and boil them in a quarter of a pint of 
Aqua vite a little together. Art night when 
you go ito bed, and in the morning, you 
mult have two lictle pieces of whize Corton, 
and take ſome of this Liquor, and ſer it on 
the Embers in a diſh, and pur in one of the 
pieces of Cotton, and wheg: it is hot wring 
out the Liquor, and lay ir to the Grief, Do 
thus three times evening and morning, keep- 
ing the laſt piece of Corton to the Grief all 
night, and ſo all day. 


An Eletuary for the Liver. 
: \Ake Succory-roots,waſh and rub them 


very dry in a cloth, then lic them, 
and take out their pith,and cut them 
in ſmall pieces z of theſe roots thus ordered 
take eight ounces, and beat them ſmall in a 
Mortar,and put to them two ounces of Cur- 
E 3 rans 


rans well waſhed, and dry rubbed in a cloth, 
and beat them well rogether ; put one ounce 
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of the beſt grated Rhubarb, and half a pound | - 
of double refined 'Sugar beaten to poweer, | 


and bear all well together it a Mortar to 
the conſiſtence of a well-form'd EleCtuary, 
and keep it in a Gallypot for yeur uſe cloſe 
cover'd. Take as much thereof as a Walnut 
in the morning faſting, and as much at four 
a clock in the afternoon. 


A purging A/e for the Liver. 

| Ake Scurvy-graſs {ix handfuls,Brook- 
I'me,watercrefles,of each three hand- 

tuls, Agrimony,Speedwel, Liverwort 

of cach rwo handfuls, Fenneh and Parſley- 
roots, of each three ounces, Horſeradiſh two 
ounces, Monks Rhubarb one pound, «ll well 
pickd, waſh'dand brui?'d +; then put to them 
Sena five ounces, Polypody of the Oak four 
ounces, Nutmegs bruiſed two ounces, Fen- 


nel-ſeed bruiſed one ounce, Liquoriſh ſlit and 


bruiſed two ounces, Saffatras cut ſmall three 
ounces : put all theſe in a Bag or Boiler, 
and hang it in five or ſix gailans of ſegond 


Ale, and after five daysinfufion drinkrhere- | 


of half a pint every morning faſting, and 
walk, upon it. 
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A Medicine for the Stone. 


drawn, one ounce and a half, Rhu- 
barb in powder one dram and a half, 
Venice Turpentine ſeven drams, Liquoriſh 
half a dram, Species of Diatragacanthum Fri- 


Js: the Pulp of Cafſia-Fiſtula newly 


- gidum one ſcruple mix them well together 


with a ſufficient quantity of Marſhmallows, 
and take thereof in the magning faſting the 
quantity of a Walnur, and drink after it a 
good draught of Poflet-drink ; uſe it three 


' mornings at every New Moon. 


For the Whites and Heats in the Back, 


Ake three or four Nutmegs,and put them 
into the middle of a brown Loaf, ſet ic 
nan Oven, and when it is baked take our 
the Nut and every morning for nine 
dayz one after another, beat the white of a 
new-laid Egg to Water, then pur to it of 
Plantane and red Roſe-water, of each four 


. ſpoonfuls, and grate into ic ſome of the ſaid 


Nutmeg, and {weeten it with a little Sugar 
and drink it off. ith 


Syrup of Ale for the ſame Diſeaſe. 
TAke a gallon of new Alewort of the firſt 
* running, and hang it over the clear fire 
in an Iron pet, and ſcum it till no more will 

E 4... rite, 
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riſe, and when itis boiled to a pint, take it off, 


and put it in an earthen Pot with a cover, | 


and rake a little thereof on a Pen knife's 
point every morning and evening. 
An excellent artificial Balſam. 


Ake Conduit-water and Oyl Olive, of | 


each one quart, Turpentine four ounces, 
liquid Storax fx ounces, put them in'a Ba- 
fon, and let them ſtand together all night, 
the next day melt half a pound of Bees-wax 
on the fire, and pur to it Roſemary, Bayes, 
and ſweet Marjoram, of each one handful 
ſhred ſmall, and alſo Dragons-blood and 
Muminey of each one ounce made ſmall, 
and let them boyl in the Wax a while: 
ther. put into the Baſon oyl of Sr. Johns wort 
and Roſcwater, of each rwo ounces,and boil 
it together a little more, then put in forme 
natural Balſam and red Saunders pulverisd, 
and let it boil a little, then ſtrain it into a 
Baſon, and when it is cold make a hole in it 
with a Knife, to let out the Water, and'fo 
diſſolve it on the fire, and put it up for your 
uſe. 


The Vertues andOperation of this Balſam are, 
I. Itis good to cure any wound inward 3 
if inward, ſquirt it in or apply it with a tent, 
If outward, anoint the place. 


2. [f 
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2. [c healeth any burning or *ſcalding, 
bruiſe or cut, being therewith anointed, 
and a lirnen cloth or lint dipped rthereia laid 
to the place warm. 

2. It takes away any Pain or Grief that 
comes of cold and moiſture in the Bones or 
Sinews, anointing the place grieved with this 
Oyl heated, and a warm cloth laid on ir. 

4. Ir cureth the Head-ach,only anointing 
the Temples and Noſtrils therewirh. 

5. It is good for the Wind-Colick, or 
Stitch in the fide, applied thereunto warm 
with hot cloaths four mornings together, 
every morning a quarter of an ounce. 

And many other Cures it doth, &c. 


To make green Oyntment. 


Ake Rue and Sage of each one pound, 
Bay-leaves and Wormwood of each 
half a pound, Melilot, the Herb and Flow- 
ers of Camomile, Spike, Roſemary, red 
Roſe leaves, Sr. Fobn's Wort and Dill, of 
each one handful ; chop them firſt very (mal), 
then ſtamp them, and pur thereto the like 
weight of ſheeps ſuer, chopt very ſmall,and 
ſtamp them all in a ſtone Mortar to one ſub- 
ſtance, that all be green and no ſuet appear. 
Then pur it into a large earthen Pan, and 
pour on it five pints of pure and ſweet O/l 
E 5 Olive, 


bY 
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Olive, apd work them together with your 
hands to one ſubſtance ; then cover the pan 
with Paſte cloſe, that no Air enter, and let ir 
ſtand ſeven days ; then open ir, and put it 
in a freſh Pan, and ſet it on a foft Fire, al- 
ways ſtirring it till the Herbs begin to grow 
parched ; then ſtrain it into a freſh Pan, to 
which put the Oyls of Rofes, Camomile, 
white Lillies, Spike and Violets, of each one 
ounce; ſtir them well rogether, and keep it 
in a glafs cloſe ſtop'd for your uſe: 


An EleRuary for the Paſſion of the Heart. 


JF ake Damask-Roſes half blown, cut off 
their whites, and ſtamp them very 
fine, and ſtrain out the juice very ſtrong ; 
moiſten it in the ſtamping with a little Da- 
mask Roſewater, then put thereto fine | 
powder'd Sugar, and boil it gently to thin: 
Syrup; then take the powders of Amber, 
Pear], and Rubies, of each half a dram, Am- * 
bergreaſe one ſcruple, and mingle them with | 
the ſaid Syrup till it be omewhat thick, and: 
take a little thereof on a Kaife's point morn- 
ing and evening. 


A Drink for a hot Fever. 


Gr Spring-water and red Roſe-water 
of each one pint and a half, the pre 
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of three Lemons, and':white Sugarcandy 
one ounce,and mix them together, and give 
the Patient thereof {1x or- eight frocaflras 
atimeofren in a dayand night, until the 
unnatural heat be extinguiſhed. 


For the Colich 


Ake equal portions of Honey and 
Wine, pur them on a fire, and pur 
thereto ground wheat meal, and a 

pretty quantity of bruifed' Cummin-ſeeds, 
and as much Sorrel ; boyl all rogether for a 
pretty while, then put them into a linnen 
bag, and apply ic to the belly as a plaiſter. 
Or take a pretty bundle of Time, and boyl 
it with a little flice of Ginger in a pint of 
Malmſey, till the third part be waſted, and 
drink thereof as warm as you can. 


For the ſlopping of the Urine. 
'Ake the ſhells of quick Snails, waſh ther 
and dry them clean, and beat them in- 
to ine powder ; whereof take a pretty quan- 
tity in white-Wine or thin Broth. 


For the Stone in the Kidneys. 


Take a pottle of new Ale, and as much 

Rkeniſh wine,and put. it igto two whole 
Lemmons fliced with the peels and all and 
pyr 
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put to them one Nutmeg beaten and two | 
handfuls of Scurvy-graſs beaten and ſtrained |} | 
into the Ale, and half a penniworth of |} 
grains of Paradiſe bruiſed ; put all rogether | 
in a little ſtand with a cover, and after | 
three days drink it with a tat. Ir is alfo 
g02d againſt the wind-colick , proceeding 
trom the Stone, 


nn ky” ARE Yagi) worm B_ 


To make the Hair grow thick. 


TJ &ke three ſpaonfuls of Honey, and a 

good handful of Vine fprigs that twiſt 
like wire : and beat them well, and ſtrain 
their juyce into the Honey, and anoint the 
bald places therewith. 


For the Rheum or Cough in the ſtomach. 
+ Ake a pint of Malmſey or Muſcadine 


and boyl it in five ounces of Sugar 
candy till it come to a Syrup, and in the þ 
latter end of the boyling put to it five ſpoon- 
fuls of Horchound diſtilled water, and ſo | 
ſuck it from a Liquoriſh ſtick bruiſed at the | 
end. Uſe this only to bedward. 


For a Sciatica, 


Pakea pound of yellow Wax, ſix fpoon- - 
fuls of the juyce of Marjoram, and |: 
red Sage, two ſpoontuls of the juyce of O- 


ntons, 
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; zions, of Anniſeeds, Cloves, Frankinſcence, 
| Mace -and Nutmegs of each one penni- 
J worth, and as much Turpentine ; boy] 
- | theſe togetherto the conliſtence of a ſalve, 
- } and ſo apply it. 
| For the Piles. 

' | TD Oaſt quick Snails in their ſhells, pick 


out their meat with a pin, and beat 
them in a Mortar with fome powder of pep- 


| | perto 2 ſalve, then take the dried roots of 
: |  Pilewort in powder, and ſtrew ir thin on the 
) Plaiſter,& apply it as hot as you can ſuffer it, 


To procure ſleep. 


Hop Camomile and crumbs of brown 
4 bread imall,and boy! them with white 
. wine Vinegar ; ſtir it well, and ſpread ir on 
. a cloath, and bind it to the ſoles of the fcer 
> þ "5 hot as youcan (uffer ir, You may add to 
it dried red Roſe leaves, or red Roſe-cakes 
) with ſome red Roſe-water, and let it heat 
till-it be thick. And bind fome of ir ro the 
Temples, and ſome to the ſoles of the feer. 


A good Purge. 
= Ake Diacatholicon and Syrup of Ro- 
99 ſes Laxative, of each. one ounce, mix 


them well together ina penny pot of whire 
Wine ; 


Wine; and drink it warm early in the mors 


ning. This purgeth Choler, pI all * 


manng of watry humors. 


For a Felon in a. Foynt. 


RY Bay falr, and beat it into Pow»! | 
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der, and mixt it with the yolk of an | 
Egg.and apply i it to the grieved place in the | 


beginning, 


fore the Felon be broken : but: ! 


if it be firſt broken, then take the juyce of 
Groundſwell, the yolk of an Egg, a little | 
Honey and Rye flower ; mix them well to-. | 


gether and fo apply it. 
To heal a freſh Wiund with ſpeed. 


E the leaves of Columbine, Nettles, 
Plaintain, Ribwort, wild Tarraz, 
Wormwood, red Roſes, Bctony, Violers,of 
each one handful ; waſh them clean,and beat 
them well with the white of an Epg, _ 
ſtrain out the juyce through a cloath, 
which juyce put the quantity of two Wal. 
nuts of Honey, and half an ounce of Fran- 
kincenſe ; ſtir them well together, and put 
it in a box, and uſe it Plaiſter- wiſe.Or take 
Roſin, Wax, freſh Butter, Barrows- greaſe 
well rried,of each a little quantity, Oyl them 
well and put it in a baſon of cold water,and 
work-it wkh your hands into -little rolls, 
ſpread 
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fread it on a cloath and apply it. If the 


d all ; wound be deep tent it with line. 


an 


OWs- | 


For the prick, of a- Needle or Thorne: 


Take boulted wheat-flower, and temper 
' it with red wine, boyl them together 


| tothe thickneſs of a Salve, and [ay it on ſo 
|| hotas you can ſuffer it. This will open the 


/ bole, draw out the filth,. and eale the pain. 


For to kill a Corn: 


Ake of the bigneſs of a Walnut of Ales 

' yeaſt that is hard,and ſticks to the tub 
fide ; put to it a little dried falt finely pow- 
dred ; work them well together, and put it 
ina cloſe box ; make a Plaifter of ſome of 
it, and bind it ro the Corn. 


For Bruiſes, Swellings, broken bones, 


Ake Brooklime, Chickweed, Mallows, 
Smallage, Groundfel,of each one hand- 
ful ; ſtamp them with a little ſheeps rallow, 
Swines greaſe, and Copin; put thereto wine 
dregs, and a little wheat bran ; ſtir them 
well together over the fire till they be hot, 


- ſo apply it to the place grieved. 


For Burning or Scalding, 
\Ake Gooſ-dung,and the middle Bark of 
- an Elder-tree,fry them in May Butter, 
| ſtrain 


ſtrain them,and therewich anoint the burnt 
or Scalded place. 


To help Deafneſs. 


g a a piece of Rye dough the bignek | 
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of an Egg, and of that faſhion, bake it 


dry in an Oven, cur of the end, and with a 
knife cut out the paſte and make it ho!low, 
then put into it a little aqua- compolita,and 
ſir ir and ſo hot as you canendure it apply 


it to the deaf ear till it be cold ; you muſt |. 
keep your head very warm. If both ears | 


' be grieved, make two of them,and uſe thoſe 
three times. 
For the Colick, 

TJ 4ke half a ſheer of white Paper, anoint 

it all over with Oyl Olive, and ſtrew 
thereon groſs Pepper, and lay itto the bel 
ly from the Navil downward. 

For the Yellow Faundies. 


Ake Pimpinel, Groundſel , Shebroom 


boyl them in a quart of Ale till half be con- 
ſumed, then divide it into three draughts, 
and take it morning and evening. 


For the bloody Flux. 
"Ale Bean flower, mingle ir- with 


.*” Malmſcy, and make a palte __ 
al 


% a 2uv Ver 


with the tops, of each one handful; | 
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ind bake it in an Oven. like a Cake, 
but not too hard and lay it upon the Navil 
of the belly as hot ascan be ſuffered, and, 
wet it all ovcr with Malmſey, and keep 
it warm. Ir will help in three days. 


A drink to drive the Plague from the Heart- 


Ake a great Onion, cut off the top of 
it, and take out ſo much of the core 
as the bigneſs of a Walnut,which hole fill up 


* with Treacle,put on the top again and wrap 


the Onion in a piece of brown or gray paper, 
roſt ir throughly,and peel ir,and trinr it fine- 
ly, and putit in a cleanlinnen cloath, and 
ſtrain it hard into threePorringers, and drink 
the juyce ſo ſtrained out : For it hath been 
found moſt excellent by often proof, not on- 
ly for the expulſion of the Plague, but alſo 
for theeradicating of all poiſon andVenome; 


The only Receipt againſt the Plague. 


_—_ three pints of Muskadine ; and 
boyl therein a handful of Sage, and 
a handful of Rue, until a pint be waſted ; 
then ſtrain ir, and ſet ir on the fire apain 5 
then put thereto a penny worth of long Pep* 
per, half an ounce of Nutmeg, all beaten 
together ; then ler it boy] a little, and put 
thereto three penny worth of Treacle, and 

A 
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a quarter of the beſt Angelica water you 


can get : Keep this as your life above all | 


worldly Treaſure. Take of it always warm {| 
both morning and evening a ſpoonful or | 


two, it you be already infeed ; and ſweat | 


thereupon; i not a ſpoonful to the morn- 
ing, and half aſpoonful at evening in all 
the Plague time. Under God truſt to this; 
for there was neither Man, Woman nor 
Child by this deceived. 


This is nor only for the common Plaghe, 


which is called the ſickneſs ; but for the 
Small Pox, Meaſels, and Surfeits, and di 
verſe other diſeaſes. 
-_ A good Almond Milk, for- the bloody Flux. 
Ake M and boyl it in fair water 
ſcum it very clear ; then put to 


- it a handful of Borage leaves, as muck | 


Prunes, fome Cinnamon and whole Mace, 
the uppercruſt of a Manchet, boy! all theſe 
well till their ſtrength be gone into the 
Broth ;. then {train it through a Cullender, 
then take Jordan Almonds; and parch them 
as you do Peaſe, and let them boyl two or 
three walms; then ſtrain them . through a 
cloth, and ſeaſon it well with Sugar and a 


little Salr, and let the Patient drink thereof | 
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at all times of. the day.It is very Medicinal. | 


Tos. | 
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To take Fiſh by Angling. 
Ake Afla Fetida, Camphire, Aquavite, 
and Oyl Olive; bray them together 
till they come to a ſoft Oyntment z, then box 
it, and anoint your baits therewith. 


For an Ach or Swelling. 


Ake Oatmeal, Sheeps ſuet, and black 
Soap of each four ounces, boy! them 


in water till it be thick, make a plaiſter of 


it and apply it to the grieved place hor. 

For .@ Childs Navil that comes out with much 
crying 

Ake Wax as it.comes from theBee- hive, 

ler it not be altered, but only ftrained 

from the Honey ; then melt ſome of it in a 

Sawcer, and dip ſome black Sheeps wool 


ino ir, and bind it to the Navil. 


." For Womens ſore. Paps or Breaſts. 

[Take Bean flower two handfuls, Wheat- 
= *enBran, and powder of Fenugreel, of 
each one handful, one pound of white- 
Wine Vinegar, three ſpoonfuls of Honey, 
three yolks of Eggs; boyl all till they be 
very thick, and lay it warm to the Breaſt. 
This will both break and heal it. Cruſh 
out the matter -when you change the plai- 


ter, 


ſter, Or take Oyl of Roſes, ' Bean-flower, 
and the yolk of an Egg with a little Vine- 


gar, fetic on the fire till ic be Jukewarm;and : 


no more, then with a feather anoint the 
fore places. 
For an Apue in Womens breaſts. 
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'F Ake the leaves of Hemlock, fry them in | 

freſh butter, and as hot as may be ſuf- | 
fered apply it to the Breaſts,and lay a warm | 
white Cotton on it, and in ſhort time it will 


drive the Ague out of them. 


To draw Rheum from the Eyes backinto the Neck, | 


TT Ake. twenty Cantharides, cut off their 

heads and wings, and beat their bodies 
into ſmall powder, which pur in a little line 
nen bag, and ſteep it all night in Aquavite 
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or Vinegar , and lay to the nape of the | 


neck,and it will draw ſome bliſters, which 


clip off, and apply ro them an Ivy ora | 


Cabbage leaf , and it will draw the Rheum 
from the eyes. Or roaſt an Egg hard cur it 
in half,and take out the yolk, and fill either 
fide with beaten Cummin-ſeed, and apply 
it hot to the nape of the neck. 


For a Canker in the Mouth. - 


'P ake a pint of ſtrong Vinegar, Roagh 
Allum the bigneſs of a Walnut, as 
| much 
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| nuch Engliſh Honey as will ſweeten ir,and 
wt boyl it in a Skillet, put it upin a cloſe ſtopt 


mw | glaſs; warma little of it in a ſawcer, and 
* | therewith waſh the mouth often, and lay 

| ſome lint wet in the ſame warm Liquor up- 
| on the places. 

IN +: 

uf. To make ſweet Breath: 

Mm | /TAke the dried flowers and tops of Roſe. 

ul mary, Sugarcandy, Cloves, Mace and 


| Cinnamon, of each a little quantity, dried 

”, / and beaten into fine powder ; then take a 

new laid Egz, and put of the powder into 

the egg, and ſup it off faſting in a morning ; 

do ſo ſeven days one after another, and it 
will ſweeten the Breath. 


For an 6!d fore Leg. 
Ake the whiteſt hard Sope you can get, 


ſcrape a quantity thereof into a ſawcer, 
and put to it ſome Deer-ſuer, and boyl 
them on the fire,then ſpread it on a clean lin» 
nen cloath,and lay irto the ſore, morning and 
evening, and in a ſhort time it will heal. 


For a Stitch m the fide. 


T ake a piece of white leavened bread, and 
toſt it an both ſides, then ſpread one 


one {ide thereof with the beſt Treacle you 
a can 
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can ger,and cover it with a fine linnen cloth, 


and (o lay ir to the ,grieved place. 


A moſt excellent Salve for a Wound. 
'F Ake a good quantity of the tops of 
Maiden or unſet Hyſop, ſhred them 
ſmall and beat them very ſmall in a Mortar; 
then take Oy! Olive and clarified Honey, of 


2 uo = .T.XTX 
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each one ipoonful, put thereto half a hand- | 


ful of wheat flower, compound them toge- 
ther cold, and make it up into a fine Salve, 
which uſe to the purpoſe aforeſaid. 
A Pulteſs to rigen any Boile or Impoſtbume. 
Ake a Lilly root and roaſt it in tha Em- 
bers in a brown Paper ; then take Figs 
and pound them ſmall, and Fenugreek and 


Linſeed of each a like quantity : when the | 


Lilly roat is roaſted,pound it very well then 


boyl all theſe in new. Milk from the Cow, | 


till it be ſo thick that a ſpoon may ftand. | 


upright in it, and ſtir it always in the boyl- 
iog, and put to it ſome Barrows greaſe and 
apply it tg the pace grieved. 

To encreaſe Womens Milk: 


'F ake Fennel ſeeds bruiſed,and boyl them 

well in Barley-water, whereof let wet 
Nurſes and ſuckling Women drink very of+ 
ten, in Winter warm it, in Summer _ 
a 
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1nd let them beware of drinking much ſtrong 


| Beer,Ale or Wine,for they are hot and great 
| . driers up of Milk ; and fo are all Spices, 
! and too much Salt or Salt meat. 


To keep Iron from ruſting. 
Ake Lead filed very ſmall, and put fo 
much Oyl- Olive upon it as will cover 


it in a pot; then make your Iron very clean 
firſt, and anoint the Iron with the ſaid Oyl, 


' afterit hath ſtood nine days and it will ne- 


yer ruſt. 
To make Golden Colour without Gold, 


Þ ors the juyce of Saffron flowers when 


they are freſh on the ground ; but if 
you cannot get them, then take Saffron dri- 
ed and powdered, and put to it yellow and 
gliſtering Auripigment,that is ſcaly,and with 
the gall of a Hair, or Pike fiſh, which is 
better,mix them together ; then pur them 
n a glaſs Viol cloſe ſtopped ; which ſet in a 
warm dunghillfor certain days, then take 
it out, and keep it for your uſe. 


To make Golden Letters without Gold, 
TT Ake Auripigment one ounce, fine Chry- 
ſtal one ounce ; beat them to powder 
feverally ; then mix them,and temper them 
with the whites of Eggs,and ſo write with it. 
To 


To mahe Silver Letters without Silver, 


Ake Tin one ounce, Quickfilver two 
ounces,melt them rogether,then beat 


them well with Gum -water , and fo write 


with it. . 


To make the Face Fair. 


TJ Ake freſh Bean*Bloſloms, and diſt!l them | 
in a Limbeck, and with the water | 


waſh your face. 


A mound drink. 


Ake Southrenwood, Wormwood, Bu- 
gle, Mugwort, White Bottle, Sanicle, 
Plantain, Dandelion, Cinquefoil, Ribwort, 
wood Betony, Clary rovts, Avens called 
Herb Bennet, Hathorn buds, Agrimony,Oak 
leaves and buds, Bramble buds, wild Ange- 


lica, Mints,Scabious,Strawberry leaves, Vi- | 


olet leaves, Comfrey of each twenty hand- 
fuls ; gather them in May, and'dry them 


ina Room without much fre ; turn them | 


often that they may not become muſty and 


when they are dry, put them up in Canvas: 


bags ſeverally. Then take of theſe ſeveral 
herbs ſo dried, of each three handfuls, and 
put them into. two quarts of running water, 
and one quart of 'white- Wine, boyl them 
to three pints, ſtrain the liquor from the 
herds, 
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herbs, and put thereto one pint of Honey, 
which boyl again, taking away the froth ; 
then ſtrain it and keep it in a glaſs tote 
£loſe ſtopped, and take thereof in the mor- 
ning faſting, and at night laſt, two or 
three fpoonfuls at one time. This water will 
not continue good above three or four weeks 
at the moſt. It cureth old ſores, green Wounds, 


| Impoſthumes, Fiſtula's, and ſtencheth bleed- 


ing. Tent no Wound ,but ſearch andcleanſe it 
with a tent, and cover the place with a clean 
cloath. During the cure, the Patient muſt 


keep a ſpare dict,and abſtain from wine and 
ſtrong drink. '& 


For worms in Children. 


Ake three pound of Prunes, Sena one 
ounce and a half, ſweet Fennel-ſeed 

one ounce and a half, Rhubarb half an 
ounce, tie all theſe in a bag with a ſtone to 
it, and put them into a great quantity- of 


{ Water ; then putthe Prunes on the top, and 
; kt it ſtew fix or ſeven hours,till the liquor 


be even with Prunes; ſo drink of the liquor 
two or three ſpoonfuls, and cat of the 
Prunes in the morning faſting, and at four 
a clock in the afternoon. 


F 4 
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A preen Salve, | 
# by one pound of Butter, Bees-wax 


five ounces, Rolin one pound and a 
balt, Frankinſcence four ounces, Oyl of Bays 
two ounces,Deers-ſuet one ounce and a half, 
Verdigreeſe one ounce and a half, boyl the 
butter a little, then boyl the wax in' ir, and 
ſtir it now and then, rake it off the fire, put 
in the Oyl of Bayes, ſet it on the fire again, 
then put in the Deers-ſuet, and let it boy] 
one walm, for if it have more it will turn 
black, and when it is off the fire, - put in 
the Verdigreeſe powdered then {train it in- 
to pots, and keep it for" your ule. 
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A Receipt for the Kings Evil, Fiftula , ſore 
Breaſts, Legs, or other Sores. 

Ake Samnil, Agrimony, Avens, wild Bu: 
gle, red Dandelion , wood Bettony , 
Ribwort, wild Clary Roots and leaves, 
Mugwort,Plaintain, Wormwood, and Bugle 
beaten and bruiſed, of each two handfuls; 
boyl them in ſix. quarts of white- wine until 
their vertue be extrated very ſoftly, then 
with your hand ſqueeze all the juyce out of 
[- them into Wine, then ſtrain the liquor out, 
[ft and fer it . on the fire, and clarihe it with 
| G much Honey as will make it dainty, plea- } * 
p 
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fant, and not ſharp; and let it boyl alittle 
more ; and when it is cold put it in bottles 
cloſe ſtopped, and ir will laſt a year,whereof 
give the Patient fix ſpoonfuls at a time, in 
the morging faſting, and ar four a clock in 
the afternoon. 


To eaſe Womens Child-bead throws that are ta- 
hen with a Cold a week or two after their 
Delrvery. 


Ake one or two ſpoonfuls of Oyl of 

ſweet Almonds newly drawn,cither in 
Poſſet-drink, or in a Caudle,warm,morning, 
and evening, it will help. 


For Womens ſounding fits after Delivery of 
Child. 


Ake the powder of white Amber as 
much as will lye on a three-pence, 
and give it in Mace-Ale warm. 


An approved Medicine to ſpeed a Womans Deli- 
very in Difficult Travel, and to {end ous 
the after burden ſafely. 


Ake Cinnamon two drams and a half, 

{ one dram and a half of white Am- 
ber, Myrrhe two ſcruples, Caſtore- 

um one ſcruple Borrax half a ſcruple, Saffron 
ve grains, powder and mix them, whereof 
” 2 give 


Sugar, and ſweat after it. This hath bzen 
often tried with much good ſucceſs. 


| 4n approved Medicine for the Megrum. 
Ake one ſpoonful and a half of the 


white of an Egg beaten very clear, 
white Wine Venegar one ſpoonful, of Pep- 


per andFrankincenſe,of each two drams pow- | 


dered,and one ſpoonful of Honey ; mix them 
with ſo much wheat flower as will make it 
into paſte, whereof make two plaiſters, and 
lay them to the temples of the head, and 
change it duly every morning and evening. 


For to eaſe Head pain. 


Ake red Roſe leaves dried, mix them 
with wheat flower, Vinegar, Oyl of 
Roſes, and ſome Houſleck, boyl themtill 
they be thick, ſpread it on a linnen cloth, and 
lay it to the forehead and temples, and it 
will eaſe the pain.” 


To cure a Shock, Dog that hath the Mane. 


Ake four ounces of Tar, mix it with 
ſome freſh greaſe, ſo as it may run, 

then put to it ſome Brimſtone powdered, halt 
a ſpoonful of Gunpowder powdered, and 


wo 7 
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give one dram at a time in white-Wine and | 
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two ſpoonfuls of Honey ; mix them well, 
and therewith anoint the Dog; in the Sum- 
mertime tye him in the hot Sun, that the 
Oyntment may ſoak into him ; in the Win- 
ter time lay him on thick freſh Hay, and 
there keep him that the heat of his Bedy 
may heat and melt it. Thrice dreſſing will 
cure him, 


' Dr. Gofte's Receipt to preſerve a Woman with 


Child from miſcarrying and abortion. 


Ake a Fillet of Beef half roaſted hot 
from the Fire, then take half a pint of 
Muſcadine, Sugar, Cinnamon , Ginger, 
Cloves, Mace, Grains of Paradiſe and Nut- 
megs, of cach half a dram, and make there- 
of a Sawce, then divide the Beef into two 
pieces, and wet _ in the ſawce, and bind 


"the one piece to the bottom of the Womans 


Belly, and the other to the Reins of the Back, 
as hot as may be ſuffer'd, and keep them on 
twenty four hours at the leaſt, and longer 


if need be thereof. 


' For any Pain in the Stomach, 


| eg a piece of new Scarlet in the ſhape 


of a Heart, put it in a pewter Diſh,and 
wec 1t with the ſtrongeſt Cinamon or Worm» 
wood water ; then fer it on a Chahindiſh of 
oF 2 Coals 
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wet it again ; whichdo often until the ſcent 
of the hot water be ſtrong in it, and lay it 
very hot to the Stomach, and renew it once 
or twice in a week. 


For the Wind in the Veins. 


powder of Liquoriſh, Caraway: 
ſeed and Sugarcandy beaten ſmall, of 
each an equal quantity to your taſte, to 
which put Rhubarb in powder a third part 
or more, with as much cream of Tartar pul 
verisd ; put itin a Box, and keep it in your 
Pocket, and cat as much of it as will lye on 
a {ixpence twice or thrice in a day for a week 
together ; this will gently purge you, cool 
the Blood, and expel the Wind our of the 
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, Coals and cover it cloſe, and when it isdry 
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Veins. This hath holpen hoſe that have | 


not been able to go. 


An excellent Searcloth for a Bruiſe, Strain, 
or Wound. 


'F- Ake one pint of Oyl-Olive, red Lead 
eight ounces, Virgins Wax four oun- 
ces, Oyntment of Populeon four ounces, the 
Oyls of Roſes and Camomile, of each one 
ounce ;, ſet the Oyl on the Fire, then melt 
the Wax in it, then put in the Populeon 
and Oyl, and when all are molten, put in 


the 
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the red Lead ; ſtir them well rogether, and 
let it boyl till it be black, then dip in your 
cloaths, and apply them to the places 11] at- 
fected. 


Mr. Lumley Chyurgeon, bir Pippin-drink for 


a Conſumption. 


jake the thick paring of fix Pippine, 


boyl chem in three pints of Spring Wa- 


' ter to a quart; then {weeten it with Sugar- 


eandy, whereof drink the quantity of a 
Wine-glaſs-when you go to bed. In a Fever 
it's very good with a little ſyrup of Lemons. 


. Hn approved Medicine far the Spleen. 


Rink for three mornings together pure 

Whey, as it comes naturally from the 

Curd ,, the firſt morning two pints, the ſe- 

cond morning three pints, the third morn- 

ing four pints. The beſt Exerciſe after it is 
gentle riding. 


A rare Balſam. 


Ake Venice Turpentine one pound, waſh 
it four times. with fair Water, and as 


| many times in Damask Roſewarter, till it be 


8s white as Snow z then take an earthen Pot 
of a gallon, make a hole in the bottom of it, 


which ſtop with a Cork and a Rag, and tye 
F 4 4 
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a ſtring about the Cork, into which pot put 
five pints of pure Oyl-Olive, and three pinty 
cf Spring-water ; boyl this half a quarter 
of an hour, then melt eight ounces of yel- 
low wax ina Skillet, which put to the Tur. 
xer'ine in the Pot; take it off the Fire, and 
ſtir them together with a ſpoon till they be 
well mingled, then pluck the Cork out of 


the earthen Pot, and let out all the Water 
in a Platter, and the Oyl and the Turpen- | 


tine into the Wax in a large Baſon, and ſet 
them over the Fire,ſtirring them well ; then 
pour all out into a large Earthen Pan, and 
when it is thorow cold melt it again on the 
Fire, ſo that it will {lip our, then pour out 
the Water in the bottom, and melt it again 


on the Fire, ſtirring all well together, and þ | 
put it up into Gallypots for your uſe, and | 


you have a rot excellent Balſam made by 
decoction, whoſe eftefts follow. 


The Vertues of it. 


1. It is good for any inward Wound 
ſquirted warm into it, and outwardly to 
on fine lint, and anointing the place, Ir alls 
preſerves the wound from inflammation and. 
putrefaCtion, 

2. Ithealsany Bruiſe or Cut, being bl 


anointed therewith, and then a plece of lint. [ 


dipped 1n it, and laid to the p ace. 2. 
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2. It cures all Burnings and Scaldings. 

4. It helps rhe Headach, anointing the 
Noftrils and Temples therewith. 

5. It expelleth the Wind-Cholick, or 
Stuch in the fide, being anointed and apply'd 
four mornings with warm clothes, and every 
morning bathing it beture the hre a quarter 
of an hour. 


6. Ir helps a Surfeit, taking one ounce +. 3 
' thereof in warm Sack. RY 


7. It preſerveth from the Plague, only by 
anointing the lips and noſtrils therewith be- 
fore the party goeth abroad in the morning, 

8. It is good againlt Cancers and Worms 
applied as before for a Cur. 

9. It helps digeſtion, and keepeth from 
Vermin, if the Navel or Stomach be anoint- 
ed therewith betore the party goeth to bed. 

The Operator that made it healed him- 
clf, beiog ſorely ſcalded, 


To cure the Rickets in Children. Approved. 


a quart of new Milk, pat into it 
one handful of Sanicle, boil it half a- 
way,and giveit to the Patient Child ro drink 
in the morning for a Breakfaſt, and let ir 
not eat any thing for an hour or two after it, 
and at night take a quart of Miik, and one 


_ handful of red Mints, boil it half away as 
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before, and let the Child eat it laſt at night, 
This continue for a month or longer, as oc- 
caſjon is. This quantity of milk ſo made 
wil ſerve for twice. 


in Unguent to anoint the Ricketed Childs Breaſt 


Ake freſh Butter, Sanicle, red Mints, of 
each one pound, ſtamp the herbs very 


ſmall, then mix it with the Butter to a per- } 


fe&t Unguent, and therewith anoint the 


cnilds Breaſt every morning and evening be- | 


fore the firez. you mult anoint it from arm 
to arm,that it may open the breaſt ; and alſo 
anoint the Gullet-bones, that they may open, 
for in this Diſeaſe they will ſeem to cloſe. 


To anoint the Ricketed Childs Limbs, and to re 


mw 
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cover tt in a ſhort time, though the Child be | 


' ſo lame as to go upon Crutches. 
+ Ake a peck of Garden-ſnails and bruiſe 


' them, put them in a courſe Canvas 
Bag, and hang ic up, and ſet a difh under 
It to receive the liquor that droppeth from 
them, therewith anoint the Child in every 
Foint which you perceive to be weak befor: 
the fire every morning and evening. Thisl 
have known made a Chi!d that was extream 
weak to goalone,uling it only a weeks time, 
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A Plaiſter for an Ague. 
oY, ſtrong Leaf Tobacco fix drams, 


Currans a ſmall handful, and as much 
Boar's prea(e as will make it into a Salve,by 


beating and ſtamping together in a Mortar 


| of Stone; when it is beaten to a falve take 


wo pieces of Sheeps Leather,and ſpread the 
ſalve an inch thick on both of them, and lay 


; them upon the veins of both wriits twenty 


tour hours before the fit cometh. This will 
cure either a quartan or a tertian Ague. 


A dainty cooling Drink, for a Fever. 


Ake French Barley one ounce, boil it 
firſt in a quart of fair water a good 
while, then ſhift ir, and boil it in another 
quart of water a good while, ſhift it again, 
and boil it in a portle of running ſpring wa- 
ter to a quart, then take two ounces of. 
{weet Almonds, lay them to ſoak all night,. 
then ſtamp and ſtrain them into the laſt Bar- 
ley-water 3; put to it four ſpoonfuls of Das, 
mask Roſe-water, the Juice of one Lemon, 
and with Sugar ſweeten it to your taſte, 
drink this often in the night, or when you 
ae dry or hot. 
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To clear the Stomach, and comfort it. 
Ake « pint of Sherry ſack, pit in it 
two ounces of Jean Treacl«,and four 
ounces of white ſugarcandy, boyl them into 
2 Syrup with a ſoft hre, and take one ſpoon» 
ful 1a the. morning fa ſti; g. 
, A.Plaiſter for the ſame. 
| Ake areg.Roſe-cake and toft the up- 
#per fidevof it at the fire,ſtick it thick 4/ 
= of £loveszand dip it in & little quan- 
tiry of*Aqua -vite and Whitewine Vinegar 


; warmed very hot 'on a Chafindiſh of Coal, 


Jay it; to the; Stomach as hot as can be ſuffe- 
7, and bind it faſt on all night. 


a For 4 Rupture, 


Ake a ſheet of Cap-paper, wet itin 
water, and fold it ſo wet, and lay it 
| upon the Rupture, the Party lying 
upon his back, bur cloſe up the Rupture 
| Grit with your Fingers, and fo bind it down 
till ir be dry, and then it will hold and grow 
with the Fleſh; you may wear a Truſs up- 
on it if you will, 
To procure ſpeedy Deliverance to a Woman in La 
bour with Child. 
Ch a pint of Ale, and boi,it, and put 4* 
to it a Womans milk to make a "ey 
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of it, and let the Woman in travel drink 
it: this hath procured eaſe and ſpeedy deli- 
verance to divers Women in Childbirth. 


To cure a great flux or looſene/s of the Belly. 
7 Om a hard Egg and peel oft the ſhell, 


| and put the ſmaller end of it hot to. 
-. the Fundament or Arſchole, and wher; that 
is cold rake another ſuch hot, freſh, hard, 


and peeled Egg, and apply it as aforeſaid, 


For to ftrengthen the weah Eyes, Mr. Stepkin. 
Ake one pint of red Roſewater, Sugar- 
candy one ounce, Lapis Tutsa two-drams, 
both finely pulveriz'd, put them into the 
Roſewater, and ſtir them we]! rogether, and 
after it hath ſtood twenty tour hours, wet a 
bit of new clean ſponge in the ſaid water, 
and waſh the ſore Eyes therewith lying 
bickward, and when the Water is almoſt 
ſpent,put into the glaſs more red Roſewater. 


A rare Oyl, or St. Fobn's Wart. 


s he a quart of Oyl-Olive, one pint of 
Whitewine, two handfuls of St. Fohn's 
Wort ſtripped, ſeeds and all ; bruiſe them, 
and put them into the Oyl, and put to ir 
Oyl of 'Turpentine two ounces ; put all into 
a great double glaſs cloſe ſtopped, and ſer ir 


ud 


all that is in it into a Kettle of Water, with 
ſome hay or ſtraw inthe bottom, and ler the 
water boil gently for ten or twelve hours, 
then ſtrain the Herbs from the Oy, into 
which Oyl put as much freſh St. Fohn's wort 
and ſeeds bruiſed, and let it ſtand ten days 
more in the ſun ; this Oyl will be then of a 
deep red colour, and will laſt ſeven years , it 
is good to heal any wound, the venomous bi- 
tings of dogs or ſerpents, and for ſprains. 


A Gi/ter for a hot Fever. 


Ake one handful of French Barley 
[ boyl it a while in water till ic be 
red, then pour off the water, and 
put the Barley into a quart of running water 
- with Mallows and Strawberry-leaves,of each 
one bandfu!, a few dry'd Camomile-flowers, 
a ſpoonful of Anniſceds bruiſed ; then boil ic 
half away, and ſtrain it out, put to the liquor 
a ſawcer of Oy!-Olive, and four ounces of 
brown Sugar, with four ſpoonfuls of Syrup 
of Violets, uſe it ſomething more than luks- 
warm. 


An excellent Drink, to keep ones Mouth moiſt. 


1Ake of Roſemary, Cinquefoil, and a 
ſtick of Liquoriſh .bruiſed,feeth them 


in 
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in the Sun ten days z then put the glaſs with 
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nn a quart of fair water till half be conſumed, 
then ſtrain it from the Herbs, and put in ſu- 
garcandy, and [et it ſceth a while again, and 
then take it off che fire, and let the Patient 
drink thereof cold or lukewarm. 


To ſtay Vonutrng. 


Eeth a go2d quantity of Cloves in Ale 

very well, that it way be flrong of the 

Cloves, then {weeten it with ſugar, and drink 
it warm- 


An excellent Receipt for Swooning and bringing 


quickſy to life. 


T ake of the common round black Pepper, 

and bruiſe it a little, and rake half a 
ſheet of white Paper, fold it up together, 
and between every fold ftrew ſome of the 
fame, and burn the one end thereof in the 
fire, and hold it to the Noſtrils ; it is very 
good, | 


Againſt Fainting. 


Ake Amber and ſcrape it, and put i: 
| in a ſpoonful of hot Broth, and 
| take it in the morning faſting, or 


* Ut other times when you find your {«]f taint, 
and faſt an hour after it. 


Dr; 


Dr. Lukener's Medicine to ſtrengthen the Back, 
Ake a pottle of fair water, and a Cock» 
[ chicken.then take three French crowns 
weight of Safſatras, as much of China- wood, 
one dram of Orange-roots, one dram of 
Marſhmallow: ruots, ſcrape and cur all theſe 
in ſmall pieces, and put them in a cloſe Pip- 
kin ; and paſte i: faſt that no air come out ; 
and let it ſtand twenty four hours upon the ' * 
fire and ſtew, but never boil ;; then open 
the Pipkin, and put in one French crowns 
weighr of Fenncl-ſced, and red Role-leaves, + 
Borage, Buglofs, and Roſemary-flowers, of 
each a ſmall quantity, of Prunes and Raj- 
fins of the ſan, each a handful, the bottom of 
a manchet, boil all theſe rogether very well 
till it come to be pretty thick Broth, then 
Rrainit, and let the Patient take of this a 
reaionable draught at eight in the morning, |} 
and at four in the afternoon for three days |} 
together, 
<. To hold Urine. 
«FT TAke the Claws of a Goat, and burn 
them to Powder, and let the lick uſe 
hereof in their pottage a ſpoonful at once, 
it will help them. 
To flay a Looſeneſs. 
Ake Sage, and dry it onthe fire between 
two diſhes, and then put it in a linnen 
| 36 Bag, 
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[ Th a piece of fat Beef being through- 


| while, then rake a good quantity of the fat- 


"it tothe ſmoothneſs and colour, as it was 


hap, and fir upon it as hot as you can ſut- 
fer it, and continue it till you find eaſe. 


A ſingular Medicine that t be Marks of the Small 
Pox be not ſeen. 


ly powdered, and boy] it A great 


teſt broth, and ſtrain it, and pur thereto a 
quantity of red Roſe-water, and beat them 
well rogether a good while, and when the 
Pox begin to itch, anoint- twoor three times 
day herewith till they be clean gone ; and 
when the party is throughly well, lerthem 
take the broth of lean powdered Beef, and 
mingle ir with Wwhite-Wine,and fo let them 
waſh their face therewith, and it ſhall bring 


before in any wiſe keep not the throat 
nor face too hot. 


To dry up the ſmall Pox, 


Ake half a pint of new cream, and as 
much Saftron a3 will make it of a deep 
dattron colour,and boyl them rogether half a 
quarter of an hour, and keep it ina plaſs, 
and when the Pox begin to wheal, warm 
ſome of the Oyntment in a ſawcer, and an- 
noint them with a feather twice a day till 
they be drycd up, 
Dr 


Meaſles. 
Ake a quart of Ale or Beer, and ſeeth 


it in a skiller, and put thereto a good 


handful of Fennel, and (ix or ſeven' Figs, 
ſcraped and cut in pieces, two good ſpoon- 
fuls of Anniſeeds, and a little'Saffron, put 


all theſe ro the drink, and let them feeth tas. 


gether till the liquor be more than half con- 
ſumed, and in the ſecthing ſcum it clean, 
and ſtrain it into a biſon, and when it is 
cold make a Poſlet of the ſame drink, and 
uſe to drink this often warm, and it will 
cauſe the diſeafe to come forth. 


A moſt excellent Medicine that the ſmall Pex be 
not ſeen w the face. 


Hen the ſmall Pox, are cleanly come 


forth, and that they begin to dry, 


rake Sparma Ceti and warm it in afawcer, 
and with a feather anoint all the places, 
often times in the day, as often-as it drieth 
up, thar no point of the Pox or any other 
{pot ſhall be ſeen. 


To keep the ſmall Pox out of the throat. 


Ake a little Saffron and dry it by the 
fire, beat it into a powder, and fo boy] 
it with a little Milk , and drink thereof 


morns 


116 The Pearl of Praftice. Choice 
Dr. Eagleſtones cure for the ſmall Pox © 


A A EC LOS ed erm ey ave pad a5 


«. \ 


PT, mos TY 


| Plyfical and Chirurgical Receipts. 117 


morning and evening,and it is excellent both 
t» keep them our of the throat and to bring 
them kindly our, that they be not within 
the body to endanger them. 


An Omntment for the fmall Pox when they berin 
to change at top and to prevent boles, Proved. 


4 Ake a piece of fat ruſty Bacon, and 

ſcrape away the outſide very pure , 
then tye it to a {pir, and fer a pewter baſon 
with. fair water uader the ſame, and let the 
Bacon drop therein, and when the fat of ir 
s dropped away, then with a ſpoon beat 
that and rhe water together a quarter of an. 
hour, then let it ſtand till ic be throvghly 
cold; then put the Water out, and put the 
Lard into another diſh of fair water, ſo do- 
ing for four times,then after in like fort 
three times, with red Roſe-water, then put- 
ting the water from it, being thorowly, put 
itup in a Gallipot ; when you will uſe it 
melt it, and with a Feather anovint the Face 
day and night, once in a quarter of an hour 
till the Scabs be clean oft, and afterwards 
a3 long as there remaineth any ſcurt, 

To keep the ſmall Pox out of the Eyes. 

; r= a blade or two of the biggeſt Saf- 
fron,and put that and Womens milk 
together, and fo let it be in half an 

horn. 


hour, and then with a Feather anoint every 
quarter of an hour the out and inner ſides of 
the eyelids round about as long as itis 
thought any Pox will come out; this will 


preſerve the Eyes from all danger uſe the. | 


like to the noſtrils that the breath be not 
ſtopped. 


An excelſent one for the ſmall Pox mhen they 


bave tppeared and the party taken cold, | 


” Approved, 
Ake a good handful of Camomile, and 


not the flowers but the leaves, then 


ſeeth the ſame and make Pofſet-drink there- 


of, and let ic taſte very ſtrong of the Camo-. 


mile, but rake the Curd away, then drink a ! 


good draught threof very hot four or five 
times, or as often as need requireth, until 
the Pox appear again ; this is alſo very ey 


cellent to ſtay any looſeneſs in the body ; it 


ir ſhould be too bitter you may put a little 
SUgAr in it. 
A Medicine to drive out the ſmall Pox. 
Ake of diſtilled Taragon water eight 


ſpoontuls, and pur thereto {1x grains 


of Bczer or Unicorn:*horn, or for want of 
thoſe two, put ſo much Saffron, but the 0- 
ther is the better : ler it be warm, double 


the 
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the portion as you ſee cauſe, taking nothing 
in hour before, nor an hour after. 


Anither of the ſame, and to preſerve from be- 
ing Infefed. 


half a penny-worth of Engliſh Saf- 
fron powdered,boyl it till it be ſtrong 
& yellow, give thereof a good draught warm 
in the morning faſting;take ir every ninedays 


Ake a quart of new Milk, put thereto 
| 


{ three mornings together, mixed with Ivory 


and Harts-horn, of each a ſmall ſpoonful. 
Uſc it as long as you fear Infetions 


Dr. Stephens for the Gout. Approved. 


| 1 \Ake two pound of Virgins Wax, of 


Bores greaſe half an ounce,of Sheeps 

ſuet two ounces, of Neatsfoot Oyl 
two ounces;of Plaintain and Roſe- water each 
two darms, Spike-water one dram, of Dra- 
gon water half an ounce; as much of Bo- 
rage-water, and Dy. Stephens's water, two 
Nutmegs, twelve Cloves, and ſome Mace 


_ of the beſt, beat them ſmall together, and 


put them into a pot, and boyl it over a ſoft 
fire until it become a Salve ; then chafe the 
place where the party is grieved as hot as 
he may ſuffer, and then ſpread it on a fine 
linnen cloth, and lay it upon the place fax or 
eight days. 

The 
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The Counteſs of Mounteagles excellent Meds 


cine for the Cramp. Proved. 


[ rr a handful! of the Herb called Per 


riwinkle; ſome of it beareth a blew 
flower,and ſome white,and alſo take 
a good handful of Roſemary tops, put them 
into a Pewter diſh,and ſer them upon coak, | 
dry them and turn them very often, and 
when they are very hot, lay them upon the 
place that is fo taken with. the Cramp, and 
bind a cloth upon them, when you go to 
bed, and this will help you, take it in the 
morning, and lay freſh at night. 
A Poſſet Drink, for one that is beart-ſick, to ww 
move it thence, though it be the Plague, 
Ake Ale and make Poflet-driok therei 
of, and clarifie ir, then take Pimper 
nel and ſeerh in it till it be ſtrong of it, and 
drink often thereof. 
Remedies againſt the falling Sickneſs. 
= Powder of Harts born, drink it 
with Wine,it helpeth that diſeaſe : fo 
do Ravens Eggs taken with the juyce of 
wild Rue, and the juyce of Millet. 


To avoid Phlegm. 
Ake clarified Poflet-drink , and put 
thereto ſweet butter, the yolk of 


one Epg, anda little ſmall Gin- 
gh 
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ger, Hyſop, red Mints and Sugar, let theſe 
keth altogether, drink thereof firſt and laſt, 


as warm as you can ſufferit. 


A wery good remedy to flay a loofneſs that hap- 
neth in Child bed. 


| T\rſt in the water you mean to uſe quench 
| F a gad of ſteel ſundry times, then take 
inward barks of the Sole, of the Bramble, 
and-of the young Oak, of each a like quan- 
| tity, and fo much as will ſuffice according 
| tothe liquor you intend to make ; if you 
uſe three pints of water, a pretty handful of 
each bark will ſerve finely ſcraped ; when 
they are well boyled,and one pint is waſted, 
ſtrain your liquor , and make it into Al- 
mond Milk, with unblanched Almonds 
{ finely grown, then with well boyled Ivy 
thicken your Milk, and other Rice-broath , 
and ſeaſon it with Sugar and Cinnamon finely 
| beaten, let the party forbear drink as much 
as may be, and cat thereof once in two or 
three hours, a little at once, as her ſtomach 
will ſerve. If ſhe have any gripe in her 
| ll, - wiſh this to —_— which I know 
to be {ingular good for any ſtoppage b 

ſudden. cold in Child-bed: Ara p the 
deal of Camomile, and heat it well between 
two chargers upon a Chafindiſh of coals, 


and 
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and when the moiſture of the Herb is ſome-Þ- 
what ſpent, ſtrew in a handful of Cummins} 
ſeed, and ſprinkle it now and then withg |; 
lictle Malſey, and to being a little dryiſh, 
put it into a thin bag, and apply it tothe Þ' 
belly as hot as may be ſuffered, and a1 itÞ. 
cooleth, warm it again, till ſhe have eaſe: Þ 


Inſtead of Malmſey you may uſe Muſcadine, 


This hath been many times proved. | 
For 4 knock, or bruiſe in the Face. , 
MR a piece of. brown paper, and we | 
it in beer, and lay it where the knock }- 

is, and as it beginneth to dry, lay on afreſh f +1 
a good while together, | 
For a Wn. : | 


2 Stone Limezand put it into water | 
till it have done boyling, then take a Þ 
quantity of it, and mix it with ſome barrel Þ - 
Soap, laying them both on a cloth, ler it be Þ: 

applied to it,and it will eat away the Wen, Þ* 


Mr. Potter Chirurgion. His cure for a man 
that 1s burſien. 


i KS the roots 'of baked Fern, and the | 
roots of Elecampane, ot each a like |; 
quantity, waſh and pare them clean, cur'F' 


chem as ſmall as you can, and ſtamp them 
n 
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a Mortar as fine as you can, and temper 
& wich*Oyl of Bay, and two fpoonfuk of 

10/1 of Exeter, and when you have made 

| the Salve, ſpread'it upon his Cod to his Bel- 

| and lay the Plaiſter upen the hole, and 
it} remove ir every two days, and then for the 
| ſpace. of ' ten days, you muſt, uſe ,affother 
ine}; Salvetor Plaiſter as followeth. Take a quar- 

[*rer of a pound of * 

-and the white. of .three or foar Eggs, and 

; them to ether; and when they are- 

wet | Cl agaired hos in two” ſpoonfuls of 

ock } Peſcolian, remper a theſe rogethee'; ws 

reſh | -vſe the ſame as4pou did the former | 

when you take off the Plaifter, -you muſt 

hy fine cloaths, under the -bolfter of the 
ruls, until the 'skin be grown. 


L 4 Medicine to' deſtroy Warts. 


T%=tagth nd ſhred it thin, and 
+ + Put it ina pewter diſh, arid caſt falr up- 
TH and cover it with another diſh, and 
7 ſhake the ſlices up and down, and take a 
mas "piece thereof and rub the Warts therewith, 
; then throw away that and uſe another, ſo 


he: | three or four times aVay. 
like > p: 


'To take atway Corns. 
T'Ake Hogs greaſe, that is not tried, and 
. beatit with a Peftle, and ſpread it = 
6 


12.4 The. Pearl of Prafice. Choice ] 
on a piece of Cofton on the rugged. ſide; [ 
and bind it'on the Corns, Urefling it once | 
or twice a day,and it will wear them away. |. 


"To take away Freckles ar Morphews. : 
'J Ake four ſpoonfuls of May dew, and F 


ofie_ ſpognful of the Oyl of Tartan, Þ 
mingle thern together: - And waſh theiipla- }: 
ces where the Freekle be, and let it dry of * 
it felf, icagyvill elear the skin and take away 


all foul ſpots. 4 


The Lay Nevilfor « ſong Breaſt, by cold foſter 
i E ing of the Milk, | 
Ake of Beans an linſeed, of each a 
little handful, dry them and 'beat 
them to powder, then take a quantity of 
Milk, and the yolks of twe new laid Eggs, þ 
and boyl chem together, and put in the pow- 
der of beans and linſeed, ar%oyl it oa Þ* 
Pgulteſs,and lay it to thg breaſt as bot as may | 
be endured, and it will both draw and heal | , 
it; dreſs it twice a day. I: 


Dr. Soper his water for a ſore Eye, or any De- | , 
feFt or decay itt the Sipbt. = 7 

Ake of red; or. rather of white Roſe | 
water half a pint, of Lapis Calamb Þ 

naris half an ounce, Lapis Lucius as much 


” >» 5 & 


&'1 
de; 
Ice | 


ay... 
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beat them both to powder, and finely ſearſe 


\ them , the dropping of Daley" Rhenifh 
{ Wine half a pint, Honey half: afpoonful, 
* "mix whole Cloves,” Plaintaifi warer half a 
- quarter of a pint, of the Drogs' of Aloes 
+ = much as "Walnut beaten'to pogder and 
F findy ſcanſed, ſhake them-very, welltogether 
}/ half an-bour or more, then let theta ſtand 


tyenty four hour#befgre 'you begin t6 uſe 


; in flop it cloſe, and it, will be good. for 2 
"4 


r; *when you uſe 1t you muſt putgin a 
drop with a_ quill into'the corner of the Eye 
and let the party-lean backia quarter of an - 


* hour ; uſe ir mornipg and evening. 


To take a white 1kin from the Eye that came by 
fome blow, though a quarter of a year ſinces 


+ 'TAke the Gall. of a white Cock Chickeng 


and a drop or two'of Life Honey, 


Embfes, and drop it Three or four times a 


day into the” Eye.., 


For breaking out of young Children; heads. 


FD Ake Butter and-Salt, and fry it toge© 
| ther cill ir be black; and when it is 
cold, aftoint their ;heady. Or clic rake pure 
aller -Oyl and Vinegar, and beat them 
uch, together , anoint the, place morning ard 
beat. G 2 


©Vel» 


jlt they be whole... Whey made 


nt to clearthe blood. 
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place t0-or three rimes a day, and eve 
rime dips the dloath in; the-Horſ&durng, fo 
ſtrain i ity and bind" it tothe fore all day and.” 
night, It willcors you. $- 


The C ounteſs of Arubdels pk nk, for the Scurog, 


"Ake of Fumitory and. Scurvey graff, 
that which grows by the Seaftde, of de, of 

pier twelve ligle handfuls, of Brooklime 

three little handfuls,of Watercrefles ſox lit- 


MPS ard 4 þ 
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gallons of ſtrong Beer or Ale ; when'it #: 


(64# faſting an hour after, another gn hpur before 
"Y dinner, and anotheg-halt an hour before © 

&; you go to bed, the more exerciſe you uſe 
4 after it the better, it needful ro*be well” 
[10e purged, before you take this drink or any 
i, other, uſe it three weeks or a Month toge-, 
cher, © 
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grimon) and Scabious , and-Worm-" | | 


tn excel anc. for * Scald or Bore p [ 


FI orle- de,or as new. 
as you can it through a 
thin'el "cloth; Eras anoint the 


[ #! , tale, drink'a good draught in the morungh 1 


tle handfuls, waſh and dry: tffer very clean,” Þ 
and ſtamp them, and hang; th#m jo three F-. 


£5 
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ther, if youlktnox haye green Fumitory, 
/ we it ary. © | 


* Parcel ke © calldEmplaſirum Fa- 
: dicatonur. Paracelſi, good for many Diſca- 


s herein mentioned , tranſlated out 6 Latme 


"1iho Engliſh, - 

Ak of the four" Gums, her? is to ſay» 

Galbanum, Opeponax, of each _'one 
Fae Ammonizcum; and Bdellium;-of 
# each two drarhs, let them be beaten very 
» Mall, and pur them in an earthen pot lead- 
. 'edor glazed, pouring. upon the ſame very 
Sow Vinegar of Wine, and let them fo re- 
main a day and” njpbt , then boyl them in 
the ſame Vinegar upon a. great fire,that the 


_ Gums; mdy- melt, and when they be 


\througy* mielred,” pour out. the ſame hot 


f 1 inco a bag, wring or-preſithe fame , that 


- they may be well.cleanſed from the dregs, 
which dregs "muſt» be-caſt away, take the - 


' ft (-f faid LEY ſtrained out, and*let it boy! 


Ml the inegar be-walſted, and utterly eva» 


: porared; in the boyling you muſt continue 

|; ally ſtir it without ceaſing, left the Gums be 
#4. burned, keep-this very clean and covered, 

|}. that nothing*fal into it, then rake Oy!- 
_ "Olive rwo pound# new Wax half a pound, 


and let them be put into an earthen. pox, 
& 19 well 
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well leaded or glazed of a ſufficient higne6, 
ſer the fame 'on a fre bf coals, and let them 
melr at leiſure. ; at the length pur into. it x 


pound and a half of Lirhargy beaten into þ 
very. fine powder, ſtirring it contionaliy 


with aſtick or Spatula by little and little yn- 
til it be throughly mixt together, and "the 


matter bea tawny colour ; afterwirds take li 
the aforeſaid Gums that were firſt boyled, Þ 


and put the quamity of a nut into the (aid 


matter, .and fo by little and little, at feve- 
ral times, put into it fuch a like quantity, F 
of the Gums at each time, till the Gums be | 


all put in, and. mix well with the other 
things, and melted. And you muſt rake more 
withal,” leſt the matter be overmuch. heat 


ed, and boyl over-and run intothe fire, for | 


it is very hot ofit ſelf ; afterwards put in the, 
things tollowing inta it z” of «the two kind 


of Ariltolochia -rotunda., © Calaminaris "© 


Myrrhe and Frankinſcence, of -cach oh 


dram, beat them into "fine paves, ty 
areto be made into powder, and-put theth 


into the ſaid matter, arid. pour on it one} 


dram of Oyl of Bays, and put therein laftly* 


tour drams of white Turpentine, baylchemh *|. 


and ſtir them about continually with cart-... 
ful dilligence,and when yeu will know whes” 
the it. be ſufficiently fodden, put a little 
thereof 
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thereof into cold water, and if it be not fo 
foft that it cleave to your fingers, it is well, 
otherwiſe ir muſt boy] longer, then take jr 


/ from the fire; and pour it*into a baſon 41] 
--of water, and when it 1s well cooled, that 
| youmay bandle it, .anoint your band with 
$ Opyl of Camomile or Roſes, and kneed it 
* well three or four hours, and lay ic up in 
*& a cleanſed veſlel,ir will laſt above fifty years 
- and be then as good as at the furſt day ic 
+ was made. 


F - The Virtue of the Emplaiſter out of Paracelſus* 


is good for old or new ſores; it drieth, 
cleanſeth, and breedeth good fleſh, ir 
cntirmerh and camfortath, it healeth more 
in,2. week.than othef in a.month, it will 
| any fore to; putrefie or corrupt, or 


any dead or evil.fleſh ta.growy for Sinews 


cut, bruiſed, of pricked-withia Thorn, or 


otherwiſe} it-is moſt _ excellent z. it draweth 


outof Wounds, Iron, Wood or Lead, and 
other rhe, biting of venomous Beaſts; it 


1; cauſethall kind of impoſthumes, or Biles to 


ripen, if it be laid thereen ; and it is moſt 


excellent againſt rhe Canker and Fiſtula,. 


the Shingle or Saint Anthonies fire ; and al- 
ſo a {overaign and ſpeedy help againſt all 


' Pains, to. aflwage all aches, and for all kind 


G 4. of 


—— 
; DO In oy I EE I ESE Ivy re . nes Ie - 
« Xt ones Ltda ? LOT ct £488 FR 
X 4 5 Ne hn i& wt il Tr 44 
” * . - a dhe 
- oo 8 


= 
” 


» a5 
TOY - » 


w 7 aac f 
«xs 2" Bien 


_—— __ oy I 6p 
oo any utc orig. x oben art rs ee aA>2: 


of wounds ; alſo I Thomas Porzer have found 
often experience, it is ſingular, and ſpp. 
cial help for bones out of joynt, by laying 
ohe or two-plaiſters, or three at the moſt ; 
I have healed in fourteen days Arms out 


of joynt, ſo that thoſe parties have faid F 


they -have had no pain nor weakneſs after, 


Alfo for thruſts you muſt not tent them, un | 
tefs they matter before you come tothem, } 
but only lay of this over it,and two Plaſters | 


is commonly ſufficient to heal it, or any 
other fore or (ſwelling; but if dead fleſh 


be in a ſore before this Plaiſter be laid on, {| ' 
' it will not deſtroy it;but it muſt be plucke 


out ; bur if it find none it will ſuffer none 
to breed, Whert you layup this Plailter, 


put it in oyled Paper” or” ofled Eeatherg or | 


both, ic will keep, it the better from: over- 


much drying , and you" mult lay it out cf 


the Sun an ind.. 


For the biting of a mad Dag,".or fringing of 


_ an Adder. 


p \Ake a kandful or more of Hazle-Nutz; 


- a quarter asmuch of Rue, with 4 
Clove of Garlick, ſtamp them all co- 


gether, then take the juyce, and put a little 


Treacle toit; and if it be a man that is ſtung 


or bixen, give it him to drink in Beer gf 


Wine, 
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"þ Far the biting of Snakes. 


Wine,or Aleg butif a Dog,gjveir in Milk ; 
| then'take that from whence the juyce came, 
& bid irto the place which was bit or ſtung. 


Tamp Garlick, and lay it to the place 
| that 1s bittten. 


ſ Dr. rkimers for one that #s ſlung with Waſps. 


Ake a little Pfaiſter of Treacle, and 
| lay it upon the place that is ſo ſtung, 
| and it will help it, 


4 Oyntment for a great or hard Bell,by Agne, 


s FHWrms, or Spleen, 


ke the fineſt common Wormwood , 
Garden Tanſey, Featherfew, Lavens 
der Cotton, Somhernywood; unſet Leeks, 
| blad:s and, all, pajth leaves Herb-grace, of 
each one litledhandful, 1 raſh@them.and dry 
them then take a good- pound of Barrows 
greaſe, and ſtamp all in a wooden diſh,then 
ſer then eight or nite days in a Cellar, 
or low place till they have a hoar all over 
them, then break them all together, and 

' put them into an earthen por, and fet them 
on a ſoft fire, and let them boyl a good" 
hour , then ſtrain them through a clean 
tloth into a Gallipot or glabG, and fo _ 


& 5 


year well z when you uſe it, you guſt 
warm It, and anoint»the belly ,of the Pati 
ent morning and evening! Proycd by, Mrs, 
Foxce, Widow. 


Tie old Lady of Oxfords Ol of Excerry 


which is good for as! manner of cold Gouts 
Sciaticagand all m of Aches in the Fl, 
and bones, and alſo for Bruiſes, Proved. 


"PAke one pound of Cowllip-flowers pick- 


ed out of their,'caſes, gathered in Apri 
on 2 fair day when the dew is gone, and 
{ouſe them in. Oy] Olive, ſo much as wil 
caverthem, let them lye in «at til Fung ins 
glaſs z-then take Calamint, Herb Johh, | 
Sage,: Agrimony,, Southernwood, Pellitory 
of Spain, Rolematy,. Wormwood , Penis 
royal, Lavenger, Cammorile, Hirſe, Law 
rel leaves, flower of; LilliezPelicory and Ke 
therfew, the "tenderneſs of the Ivy and 
Broom- flowers, of each one little handful: 
ftamp them all together well, and then its 
fuſe them in white-Wine,ſo that they .ma 
"be covered all over therein, ſo let them re 
main fourteen or<fiſteen hours , then put 
them in Oyl-Olive ſo that the liquor maj 
near ſwim, ſo boy! ittogether on a ſoft lus 
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3 for a precidus Oyntment, ic will laſt a: 


[ 


and ſtir in well till the rawneſs and wet - 


ne 
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neſs of the Oyl be gone, then ffrain jr 
through a Canvas cloth into a pewter diſh. 
or glaſs, for earth nor wogd will not hold it 
and uſe it for a {mgular good Oyritmegr, 
and above all other approved. -.If there be 
avy pieces in.the pan which the® ſaid Oyl-is 
boyled in,it will run out, after the herbs are 


| "once hot ; it muſt , be continually ſtirred on * 
+ & very little fire, no more than an Egg will 


abide without breaking. 


To maks a Sear-cloath againſt Swellings axd 
Aches, Approved. 


4; T Ake Blaom flowers two_little hand- .” | 


fuls, red Bramble leaves one little 
handful, this Bramble beateth»but- 
three leaves together, and groweth- low on 
the ground, take it off on the middle leaf, 
a piece- of unwaſhed Butter, .and pound the 


herbs aforeſaid, with two or three Clovee,, 
and then boy! them in Butter, and ftrain, 


and take a piece thereof with a little piece 
of Wax, and being melted together, make 
a .Sear-cloath with it, alſo cake Oyl of 
Braom, Brambe], and Butter, and - remper it 
witir a little Aquawte.; it is good againſt 
Aches, ro be uied andrubbed on the Aches 
ia the morning, but not at night, 


RE The 
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The Lads Leorfards green Oyntment, 'y 
[ \Ake redG@uge leaves,and Rue, of each | 


; 


” one pound,the Foungeſt Bay leaves 
: and Wormwood}, of each half a 
pound, gather theſe in the hear of the day, 
pick them ; waſh them nor,cut them ſmall,& 
beat them. lapg Th a fair Mortar, then take 
half a pound of Sheeps: ſaer hot from the + 
Sheep, mineeir'{mall,and put it to the herbs, 
beatitrogether till it is all of one colour,then | |. 
putall into a clean bow],pur it to a pottle of | 
the beſt Oy]-Olive, work all theſe well wi- 
-ril all becomPalike ſoft, then put it into: 
an carthen port well ſtopt for eight days 
_ then-with a ſoft fire feeth itin a fair pan,put 
fo it four drams of the Oyl of Spike, when 
it is. half fodden-z being ſodden, ſtrain it 
through a clean Canvas” into clean-Gallipots *} ' 
ſtopr cloſe with, Parchment and double | | 
ſheeps- leather , anoint the place grieved } 
therewith, rubbing it everyday before you 
leave it, -if. you put aclean warm cloth after 
you have anointed the place thereon- it is 
better : this is made only' in May, andwwill 
laſt many years bring eloſe ſtopt, and cool 
kept, 


1M 
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| (+ 1-6 _— Remedy ro bring a young Child 


2.8 


oY 


==%3\ & =. >" 


© 
» —- 


SHS GT REFERS 


half a year, and when you have occaſion 


again when it gs born. 


| TFakea little Coventry-blew Thread, burn 


it, and hold it to the Child's Noſe, that 


| the ſmodk may go up. 


To bring away the after burtheng, although a day 
or tan0 after the De/tvery, 

Fake Rye, and crede it as 74 Wheat 

for Furmity, and make a Caudie of it, 


| Þ let her drink a good draught once or 


wice.. This is proved. 
| For one bound-in Body, though a Woman with. 
Child, 6 


Aka pint of Whitewine, a quarter of 
a pint of Damask Roſewater, ' twenty 


, \Damask, Prunes, forty Raiſins of the Sun 
+ © Toned, a little whole Mace, and'a few An- 


niſceds ty'd in a Cloth ; let theſe boil leiſure. 


' Ty together, and put thereto either Sugar- 


candy or fine Sugar, and when it is boiled 
to-a Syrup, take outa little of it, and train 
# through a fing cloth with a little Manna, 
and put into the Syrup, and let it fimmor 
together a good while, then put it into a 
glaſs, it will keep good a god while, ag 


to 


to uſe ir, you miſt take one of the faid: 


Prunes, and two- or” three Raiſins, and ear: 


t 
| 


them in the moriiing faſting, and take @ 


{poonful alſo of the faid Syrup, faſting two. 


or three hours after the ſame. : 
© Dr. Aikinſon'; Ghſter for the Wind. 


AkeCamomile, Mallows, Violet-leaves- 

Bert leaves, Bean and French Barley 

one little handful,of Fennel-ſeed and 
Anniſeed each rwo ſpoonfuls ; boil all theſe 


rogether with a Rack of Mutton till the fleſh. | 


be very tender, then take a pint- of the fat- 

«ft liquor Rtrained, - and put into it two. 
drams of the Oyl of Rue, or Oyl of Camo- 
mile, and for want thereof a little Diſh- 
butter melted, ewo drams of courſ® Sugar, 
and one or two yolks of Eggs. 


To bring away a, dead Child, or after*burthen, | 


* 
Ake Saffron, Mace and Cinamon, bear 
them to powder ind ſearſe them,and' 
take of the powder a juſt quantity, 
give as much as will |ye upon the point of a. 
Knife in Ale, Beer, of onefpoonful of what 
they belt like, X 
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* EY 
4 gentle Purge which taketh away a Tertian Ague 


being given the fourth Fit. Proved. 
Take a dram of Rhubarb, and infuſe ir 


in Succory-water ſix ſpoonfuls, three 
hours together on a very gentle fire, then 


' frainit, and put in itghalf a dram of Syrup: * 
' of Rhubarb, three fpoonfals of Syrup of 
' Roſes, and a tpoonful of Cinnamon-water ; 


take this faſting after a fourth Fir, when 


' they are not ſick: If this, be too weak to 


purge a ſtrotſ} body, add thereunto two or 


three'drams of the leaves of Sena, with a 


few Fennel ſeeds ro-huicken it more; if it 


be always made with this*addition, it is the 
better, 


The Lady Goring's Water for an Ague, Sickne(3 
or Fou!neſs in the Stomach,-and to purge the 


: 8. Bloor. 
at: |! 


4 $a" dung of a Stan& hbrſe that is kept 
in the Stable when "it. is new made, 
mingle it well with Beer and alittle Ginger, 
and a good quantity of,” Freacle, and diltiil 
in an ordinary ſtill ; give of this a pretty 
draught to drink. 


The Lady Goring's Remedy for a Bltrn or Scald. 
"*Ake Hogs-far, or Seam made of it.melt 
it, but tet it not boil, pur into it the 
whi. e- 
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white of a new-laid Egg or twe well- -beateny 
and tir it continually on, the Embers till it” 
be like an Oyntmenr ; keep it for your uſe, 
anointing the fore ewiee n day with it, 


The Lady Goring's Remedies for a ſhatp Urine, | 
Oil running wates, with Liguoriſh, ll } 

ir be fomething Ttrong of ir, boil alſ. | 
inita Pippin or two; when it 1s boiled, pur 
in alſo ſome; brown Sugarcandy, drink of 4 "© 2 
every morning faſting a pre uy draught, 4 


For Deafneſs. Proved, 


Ake Lioſerd. Oi and Aqua vite, we 
them toge: tfzr 1n a glaſs Bottle, art} ſet 
« in the Sun a month or” five weeks, ſhake - 
it well every day, ar:d when you u{e ir 
a little into the Ear, and ſtop it with | 
black Wool. 


4 as —v 


" 
2 
gr 
£ 


An approved Receipt to flop bleeding at the vy FA 
Wound.or Cut.in Manor Beaſt, | I 


Ake the flax.of a Hare, the Moſs of® 

an Aſh-treey” and powder of Bolear-. 
moniack, chop them together, and'wet them 
a little with fair Water, and put it into the 
Notril that bleeds, and ſtir it not in twenty 
four hours ; if-it be of a cut or wound, look Þ - 
brit if there be not little pieces of looſe Fleſh 
or 


E AIRS ys 


ma wh, ey wo . ee 


> eat 
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n, | oSkin that hangs; if there be, clip it away, 

it | -grelſe the Blood will nor ſtay, then lay the 

|} aforeſaid Medicine to it, gwerkg tir it not in 
- twenty four hours. 


ne, | | The Lady Nevil's Remedy for the Stone, © 


ill | Take the Herb _Anree, or Gold Wire, dry 
b | © irand keep it all the year, and every 
I full of ghe M6of: rake a fpoonful of the 
F Powder in (ix fuls of -Milk and Was 
oe [ lis Ir, and one of Whitewine z or you may 
"F nk it in Plantane-water or Vervine-water, 


I: *or « any afar is good for the Stone ; ; itis alfo 
- od to fake it in.the Fir. 

et 
ke + 


we 


| Th Lad Mildmay'# Drink for « Cough or Cold, 


ke of Lk iſh ſcraped atid ſliced, of 
"Anniſchds rubbed and bFuiſed, of Rai- 
Prgite Sun- ſtoned, of Figs ſliced, of 
#7 H og are one lirtle bandful; and 
1'Þ thi 'of Colrfoor ; boil all thefe 
ina _ running water, until fwo or 
| | dee parry ave conſumed, then ſtraim it, and 
r- | ftirit in three or four Good {poonfuls of 
m | Honey; take this in the morning faſting, at 
ie | four aclock ih the afternoon, and when you 
y | Ly to bed, four ſpoonfuls at a time warm, 


Mrs, 
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Mrs. Chaunce her Receipt for the Spleen. and, 
Melancholy... The Preparative, 


'F- Ake of the roots of Parſley, Fennd, | T 
Bruſcus, Aſperagus, of each four oun-: £ 
ces, the ſeeds of Fennel, Annife, and- Ca-; 

raway, of each a dram and a balf; of the | l 
bark of Capers and Tamiarisk, of each an; Þ 
ounce and. a-half, of the teaves of Mugwort, Þ: 
Borage, Bugloſs, of each one linle handful, Þ 
of Cetrarch- and Ditamum of each ones | 
tle handful; boil all theſe things in threepins | 
of Conduitewater till half thereof be conſu?: ” 


F 
4 
i 


med, then firain'ir agd pur to it SyrupJaf | ; 
Harts- -tongue, and Syry of Succory, = þ 
Rhubarb i in poxder.or ti 4 
ounces, then-lert it" | 

an, clarific * N 

Spices. ; of Lecifi ] 

Dulce, AF. 4 


the mo 
anhot! Wick Sr ' 
rogethergthen take | 


Mrs, #* $i her Purge. : 

T ake of Sena three drams, of Epithymuny + 
and- Polipody of the Oak, each two- | 
drams, of - Fennel, Annile; and Caraway- | 
ſeeds, each a dram and. half, cy | 
ſeed: 


ice, ; AY and ChirurgicalReceipts. I4t 


ed two cruples ; boil them all in a ſufficient 

on, | | Cos Conduit-water untilgir come to 
oundes ; then put to it of Rhubarb a 

and, | mand half, tnfaked 3 in Succory-water, 
ours Oe of Arguftanas,ands fyrup of harts- 
2 e cach Mie ounce, to make a potion, 
the | ld rake ir*hree .times every third day ; 
. _ þ take one. of theſe, and take it at night when 
$750 go phbed, of Diaſcordium rwo ſcruples, 
p Alkerines diflolved in Borage-, Water» one 


: fi. Mr. Powel, for the Stone and Chotich, 


L7 T Ake the uvantiry of half an hazcl-nut- 
bw 6 o Mithridate, and { much 


hls nd'covertic with the 
cut off, "wrap it -in- paper, 'and 
embers wnril it be very: foft® then 
{pitt n twolinnen'clothis warm, and 
y it_to the 


h Navel, and pin the Cloths! up- 
{ He uſe it till bog. had eaſe. 


mf ''W/Rowhand Hanphton's Receigy fo#the care 


Fo of the Stone, «+ 
"| | AkeArſemart,otherwiſe call dRedſhank, 
ry | and diſtil ir, and take it in the evenin & 


Whcn 


SY 


by RI 


« black-ſeeds of: Grour 
of cacha qui 


chop them ſmall, and lamp them, and pur | 
thereto a quantity of Barrows-greaſe, and 


* 1 3 Is au SES 2 4 9794 * POIDBDY) DATES 14s : COR 23 On os ts oe nor ney BAI det 2: > <a" cor, EE es os mere n __ - —_— 
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when you are warmin bed, to che quinehy! 
of half a pint, and the like in, the mornj þ 
a little before you riſe; about ſome - fg 
times, then .take ' Burberries, and” ks bd 
outſide rind%of chem and bear "them fi into. 
very fhne powder, and take "Every morni L 
and evening,” and drink either a draught off 
the ſaid Water orſmall Beer after-it : ca fy 
tinue this, and it wilt cure you.” > 


For an Aru congealed, or fallen into a Won | 
Breaſt, | 

Ake a tity of Stane: Honey, ind | iN 

the roieſ Bacon you can get, Smal- | 

lage, Alexander Redcole, Marigolds with | * 

oundſel, Plantane and Sage, 4 

riey'; put. all_theſe in a mor- k 

0 


'q 


rar; and ſtamp thern as finall ks you can;chen' | 


lay the ſalve upana piece of white Leather, 
and to the place where you would” have the | 


Breaſt break ; the Plaiſter muſt be ſpread. F. 
upon the rough {ide of the Leather, < 


An approved Medicine by the Lady Bray for the 
Fgue falling into anypart of the Body. | 
Ake of Parſley one little handful, mal 

lage and Hemlock,of each as "mock, 


ſtamp | 


+: -4 "24 
gTE- _ LT 3763 pigs 
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pp them al] together, then boyl them a 
d "ſpacey- ſtirring it continuMlly uncil ir 
green, then ſtrain it ; and when you 
bee, take ſome in - fauger, and a- 
nt the place with a feather agaiolt che 


vice | 


mig L 


«| * 
| into) 0 
ning J; 
At « [0s 


| 


Arundels ſpecial Remedy for the 
Fes lack, or Stomach, or to make 4 
| 'Wiman Conceive. 


Take the roots of Sexholly, it grow 
and | - eth by the Sea fide like little Tree 
mal. | Fd half a yard long, ſome name them E- 
vith | 'togoes) and make it in a ſyrup, and eat of 
ge, "in the morning faſting,and ar four-a clock 
or- | the afternoon,and before you take ir, take 
a | | lame gentle Pills, but once in the beginning. 


127 Li» Darcres Medicine. Pines fer the 


«| 1 þ, Stone and Str 
SK IAke black Bramble 24 'when they 
"> | 4 be red, Ivy" berries the inner pith 


be | «Aſhen Keys, E(Hantine-berries, the Nut 
-* | Keys, the roots of Filipendula, of all theſe 
1444 linle, Acorns, and the ſtones. of floes, 
, | * each a like quantity,;”but not fo much- 
” | dfeither of theſe as halt of any of the other; 
4 dy all theſe in Platters in an Oven, ll 
| ey will be beaten to powder, then take 
Cro- 


Cromel-ſeed , Anniſced, Saxifrage, Alexars 


"I 
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5 
"s 


1 


-der, Parſley, Coriders, Fennil-ſeeds, the | 


ſeeds of each of theſe the like quantity of | 
the firſt, angdried it ip like fort, thenbeat F 
all together m the. like fort to fine powder, Þ 
then tzke Liquorifh fair ſcraped the be F 
you can pet, as much in quantity ,as-all 
theſe, and bear it hne, and minglgt with 


the powder, and keep it "cloſe From the 


wind,and ſo-uſe it morning and evening with | 


poſſet-Ale, with Time of the Mount boſ 


ed in it,make your poſſet-drin®wirh white» f 


Wine, or other drink, and when you eat 
any pottage or other. broth, put ſome of 


the powder in it if you be ſore pained, and | 
if you have, a ſtone, it will come away in | 
ſhivers, and” if it do ſo when you drink, | 
your water is clear, take this drink fpllow- } 
ing, and it will leave no corruption or ut- | 


cleanneſs in the Bladder. 
The Drink, 


Ake Roſemary and wild Time, and 
ſeeth them in running water with as" 


rauch Sugar as will make» it {weet, boy: 


it from a quart to a pint, uſe.the quantity 
of the Herbs to your diſcretion, ſo that it 


may ſavor them well, and uſe it ninemor- | 


nings, fix or ſeven ſpoonfuls at a time. 
Mr. 
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xan- | bf, Eldertons Medicine for the extremity of 
the the Cholickh and Stone. 
tot 4 TAke Aſhen Keys, and dry them in an 
bext / T Oven, take <b the here from the 
der, Thinks, beat tkem into powder, and fearſe 
belt} them fine and keepit; then take Eglantine- 
s'all | herries, dry and beat them as the other, 
_ then tak# of chem with a feather,then ſearſe 
| We Fit asabove, take Houle Wicck, dry and ſearſe 
wich Fit s the other, take'a little quantity of 
oyr ÞF the three powders, and put them together, 
aites *tike Anniſceds and Liquoriſh, of each a 
eat Þ Irle quantity, dry chem ſeverally and pow- 
: of #r them, being fine ſearſed , put them 
and "iththe other three powders, a little quan» 
fn} ty of both, and take a ſpoonful of theſe 
nk, + powders or leſs, and mingle all together, 
W- 4 and put into ic three or four ſpoonfuls of 
ut + white-Wine or Ale, and drink it in the 
| morning, faſting one hour after ir: "Thus 
| drink it once in ſix days, or elſe when you 
= | #e grieved, and you ſhall never find pain 
' | *the Cholick nor Stone, The ſeed of great 
| Nettles muſt be beaten co powder, and mix 
W*4 vith them, ard ic will be better. | 
4 b For a Pf or Hb in the Eje far gone. 
ol Take the marrow of a Gooſe-wing, and 
mingle the-,powder of Ginger there- 
wich 


+, 


\ 


times, a day. 


A Medicine for the E ye-aching , or redneſs 


thereof. 


Ake a 'Viol glaſs, and fill it full of oe 

running water, and put into it fine * 

Sanguis Draconis, the quantity of a Hazel- 
gut, it will help the 


For ſore Eyes that come from hot Humors, 


Ake Elder-leaves, and chafe between ; 


your hands, and Jay it to $4; 
of the Neck. 


For the Pin and Web in the Eye, fo it be uh 
before the fight be quite extin@, 


Ake a little handful 'of three leaved__ 


gra's,that harhthe ſign of theMoon in 


it,as much roots and leaves of Daſies, and ſe-* 
ven or eight corns of Bay-falt, beat all-rheſe - 
rogether,then ſtrain them throught a cloth, - 
and take two new laid Eggs, and bear the . 


whites of them a good while, then let them., + 


ſtand a quarter"of a hour, and then-take} 


oft the frothr clean, and take rhy S clear of the - 
of the juyce _ | 


whites, 8s much as the quant 
of the ſaid herbs, then take the quantity of 


two Hazel-Nuts of Engliſh Honey and ſtir F. 


them 
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with, dreſs the Eye therewith two or three z 
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" i} 4em together, and ler rhe party be laid up- 

Þ git, then drop three drops with a feather 
| into the Eye, and lye ſtill a good while at- 


wr {ir 5 this muſt be uſed at leaſt twice a day. 


- > For red Eyes, Pearl, Pin, or Wb. 

faie., fem Verjuyce that is made of Grapes, 
' [ and put ir morning and evening into 

WY} he fore Eyes ; ſome will put a little Sale 

- Þvithir, 

"0 | df. Friers excellent Remedy for Heat and Pim- 

q ples in the Face. 


cen 
ape | 'FYAke of Plaintain leaves four lirctle hand- 
«7 fuls, and of Mallows or Tanſey one 
Fi lite handful, of Cinquefoil half a little 
-{ handful, and as much of Strawberry leaves, 
> there muſt be this quantity of every ſorts 
red 4 when they are pick clean, then take a pottle 
\F «new Milk from the Cow, and put it in a 
ſe- Full, with the ſame Herbs, until it be drop- 
cle | { pda quart, then let it drop no more; you 
t9,-7 my keep it a whole year in a glaſs, when 
the .. yu uſe it wet a cloth in ſome of it, and 
eM4 wib your face at night in bed, and often ia 
Ks > þ oe day ; the beſt time to fill iris in Mg. 


For heat and ſeurf in the Face. 


of ; Ake a piat of Cream as thick as can 
if F. + be ſcummed, then take of Cammo- 
H mils 
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mile one little handful,pick,waſh, and ſhred 
.ie very ſirall,chen pur it into the Cream,and 
let irboy! very ſoftly till ic come to.an Oyl; 


- never ſtirring It after the putting in the | 
+ Herbs ar firſt, bur ſcum it clean when you: 
» "ſee the Opl come to the top ; then let it bay[' 


a. little faſter and ſtrain it through a fine 


* linnen cloth, and-then anoint the face thers: 
| With. | a 


Ake red Daek roots, waſh them, ſcrape 
them, andicut them into {lices,and ly 
them in white Wine Vinegar a night era 
day, and then uſe it ro the place grieved, | 
waſhing the place with the root, and t hel 
quor many / times. 


To shin the rawneſs of a womans us Nipple 


"a 7 | . A very good Medicine for a Tetter. 


Ake a Deers foor,and t.ke the Mar- | 
row thereof, and anoins the Nipple 


therewith. 
To dry vp, Milk, in Womens Breaſts. 


Flake a quantity of Aqguavite, and « 
quantity of ſveet Butter, melt and] 


% 


| 
[i 
fo 
Ac 
ke 
te 
1 


ba 


temper them together, and- anoint tle] gain 


Breaſt therewith, laying a brown Paper b&- 


per drieth, till the Milk be dried up zh! 


ewixtthem, and fo do as ofcen as the pt- T 


the | 
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{ idlio good to keep the Ague our of the 
pi | teal. 


=1H 


b make « Woman have a Nipple that hath none, 
and would give ſuck. 


Ake a wicker bottle that hath a litrle 


| & mouth and fill ir full of hot warer 
md ſtop ic cloſe cill the bottle be-through 


Pwr, then ler out the water, and ſet the 
-Fnouth of the: bottle cloſe ro the Nipplezas 
* Thog as there is any hear in the bottle it will 


dave faſt. 


To beal the Nipple of a Womans Breaſt. 
Ake a quantity of Cream, and put ie 
into the juyce of Valerian ſtamped 


heli } w rained, and as much of the juyce of 


w 


| &+-green uſed in like {ort ; boyl all theſe ras 


gether till it come to be as Butter, then 
tke it and put it into a box, and anoint the 
Nipple therewich three or four times a day, 
wdlay aWalnut-ſhell, or ſome other hollow 
ling over it to keep the clothes from ic cill 
the whole, or elſe make a Poſl:t:zAle of 
llom,and lay the curd to the Nipple warm, 
Ul the Chi'd doth tuck, and then lay on 
Run. 


4 Medicine for Worms in young Children! 


Ake a Plaiſter of white Leather, or 
brown Paper, and ſpread it with Ho- 
$i 2 


ney's 


150 The Pearl of Pra&ice. Choice |} 


ney, warm it a litile againſt the fire, but] 4 
firſt ftrew ſome of the beſt Aloes Succotring 
thereon, then lay it all over the Stemachuf 3 
the Child warm ; the like Plaiſter is ro be} 
laid on the Childs Navil at the ſame time;" 
if you have no Honey , mix the Juyced l 
Plantain, andlay it on the Leather, , 
F; 


Dy. Foſters Infuſion purging Choler. 


/ Ake Damask Roſes two otinces, of [ 
Rhubarb two drams and a half, «f [ 


Spikenard one ſcruple, of Orcin one} 
Scruple, cut all ſmall, and infuſe in a quan} * 
of clarifed whey all night, in the morning} 
ſtrain gently, and put to it one ounce df 
Syrup of Roſes or - Syrup of Violets. 


Dr. Foſters Infuſion purging Melanchoh. | and 
Y = Fumitory, Epithymum, flowenef 

leaves of Borage and Bugloſs,of eath dib 

a good half a handful, Polypody of the OkfMo 

one ounce, Sena halt an ounce, Fennil-ſeap® 

two drams, Whey three pints ; infuſe adj 


ne p—_ 


boyl to a quart, whereunto add two ounce by, ) 
of Syrup of Roſes {olutive ; the Doſe half” 
a pound, you may quicken a draught witlf © my 
a dram of ary of Roſes. 


ww 
IK 
7 


ice Phyfical andChirurgical Receipts. x 51 
+. but | dupening purging Fuleb, and cooling for Choler 
nc and hot Humors. 
xch of} Take of Barley two little handfuls, 2nd 
to be} Savory with the roots, Maidenhair, Li- 
tires [eevort, Sorrel, each halt a good handful, 
ice of roots of Grafs, of Fennel, each half an 
, ance, of the four cold feeds, each rwoa drams, 
bi them in a ſufficient quantity of Suecory- 
rater yato fixteqn ounces, in Which infuſe 
hifan nunce of Sena, 'Tamarinds and Po 
alf, of [Ypody of each three drams , Jalap and Her- 
one} Bodattils, of cach two drams, Fennelſeed, 
quan| milced and Liquoriſh, of each one dram, 
ring] Wirans bruiſed half an ounce z of Borage, 
ice off gloſs, and Roſemary-flowers of each one - 
{.4am; infuſe theſe warm, then boil them 
mil hve ounces of the Succory-water be 
oh. |} anſured, then ſtrain ir, and add the ex- 
ersd}iffion of four ſcruples of Rhubarb infuſed 
each Sthree ounces of Manna, and Syrup of Ro+ 
, Oak one ounce, of the Cryſtals of Tartar one 
{ſeed} 4 mingle them : The Doſe is four or 
» and} Fe ounces every morning. 
nel +. More's Porrder, or groſty-prepared Drug, to 
s x ll be taken in the Mornings, and after Meals, to 
wilt” mend Concoftion, comfort the Brain, break 
Wind, and make ſweet Breath. 
Ake Liquoriſh cut ſmall, Anniſced-Com- 
" fits with one skin of Sugar, of each two 
3 ounces, 


| 


152 The Pearl of Pradtice. Choice 


ounces, ſwect Fennelfzed Comfits with one |: 
$kin of Sugar, Corianders prepared and on | 
raway-ſeed, of each one ounce ;, of white} 
Ginger, Cinnamon, Calamus Aromaticus, and 
Nutmegs, of each one ounce, cut very ſmall Þ oe 

of the Lonenges of Aromaticum Roſarum, "of Þ in 
| Manus Chriſties, wich Chymica, Oyl of Cinna*Þly 
mon, Cloves and Lnzenges of Diambra ct Þy 
into ſmall pieces, each half an ounce, to be +; 
taken about a ſpoonful at a time aforeſaid. | 


| # 
Lucatellus's Balſam, admirable for all Wounds. 
Ake:. Venice-Turpentine one pound;{? 

. Oyl-Qlive three pints, Sack ſ1x ſpoon» } 4 
futs, yeNow Wax one pound,natura}}-"i 

Balſam half an ounce,.Oyl of St. Jobos wort, | i 
, 
[ 


red Senders powde1+J, of each one ouncy, | © 
waſh the Venice-T urpentine three times be . ; 
red Roſewater, then flice che Wax thin, Þ'* 
and ſet ic on the fire in a big Skiller, and 2 
when it is well molten pur the Turpearine 
ro it, and ſtir them well rogether till they} 
boyl a little ; take ic off the Fire, and lat 
cool till the next day, then cut it into thick | *4 
{lices, and pour all the water out of ir, then 
ſer ir on the fre again, and when it is mok 
ren ſtir it well, and pur into it rhe aforeſaid 
Oyls, Sack, Balſam, and Sanders, and ſtir 
them well together til] they may incorporate, f* t 
then 


N -- 
- q 
* IV A $ : 
- 
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one | hen let it boy] again for a ſhort ſpace, take 
Ca } off the fire, and ſtir it well for tne ſpace 
bite} of two hours, that it may become thick, and 
and Þ when it is cold put it up in ſeveral Gally- 
mal, } pot , and 'when you uſe it apply ir rented 
, of Fimo'a deep and hollow wound ; jt it be on- 
noe Þy-a fight cur, anvint the wound with tt, 
Had bind it faſt on with the cloth. 


G 


\- 


A Purge by Dr. Mayhern. 


EFT*Ake of the beſt Sena {1x drams, Rhu- 
*& barb twodrams,Cream of Tartar half 
a dram, of ſweet Fennel: ſeed as much, and: 
+alile Cinnamon , infuſe all theſe one night 
tural} "whalf a pint of Whitewine ; in the morn- 
yort, | "ng let it boil ore walm or two, ſtrain it,and 
Ines, | "put of the beſt Manna an ounce, diſfolve iz 
%i9.4 oerche fire, then ſtrain it again, theu put 
in, tot an once of Salatine, Syrup of Roſes, ſo 

Edrink it, faſt rwo hours after from. Meat and 
rine Drink and Sleep, and then drink nothing 
they {but thim Broth. | 


hick | 48 approved Medicine to beautifie the Face,or to 
then | take away Pimples or Heat in the Face. 


mob | / | Ake a fair earthen Pipkin, and pur 


—_ 


into a pottle of clear running water, 
ſtir}. and an ounce of whire Mercury bea- 
= ' ten to white powder, then ſet it on the fire, 

H 4 and 


and let it boyl until one half be conſumed, 
and keep it cloſe covered, ſaving when you 
Rr it, then take the whites of {1x new-laid 
Epgs beaten half an hour or more, and put 


It urito the liquor, after it is taken from the } 
hre ; you muſt pur in allo the juice of Le. * 


mons, being very good, and halt a pint'of 
new Milk, and a quarter of a pound of bitter 


Almonds blanched and beaten, with half a | . 


pint of Damask Rofewater ; ſtrain all theſe 
rogether through a ſtrainer, and ler it ſtand 
three weeks before you uſe it, and 1 will war 
rant you fair. 


An excellent Water for the Eyes that are redar | 


full of Rheum. 


Eb young Haſel-nuts when they are {o | 


ſoft that you may thruſt a Pin through 


them, ſtill them in a Roſe-ſtill, huske, ſhells 


and a!l,and with the water waſh your Eyes. 


To cure a wound, though the Patient be never ſo 
far off. 


Re a quart of pure Spring-water,and 


put into ic ſome Roman Vitriol, and 
let ir diflolve, then if you have any Blood of 
the Wound either in linnen or woollen, or 
{ilk, put the cloth fo blooded into the water 
and rub the cloth once a day, and it the 
wound 
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wound be not mortal the Blood will our ; 
iic.be, it will not, Ler the Patient keep 
his wound clean, waſhing it with White- 
vines whenever you waſh the cloth, the 


{ Party wounded ſh4)l ſenſibly find eaſe ; let 
I the cloth be conltantly in the Water. 


* To make Oyl of Swallows, 


| Tie Swallows as many as you can get, 


ten or twelve at the leaſt, and putthem 
quick into a Mortar, and put to thera La- 
render, Cotton, Spike, Camomile, Knot- 


- praſs, Ribwort, Balm, Valerian, Roſemary- 


tops, Woodbine-tops, {trings of Vines, 
French -Maliows, the tops of Atchoot. ſtraw- 


' berty (triogs, Turſane, Plantane, Walnut- 
| haves, tops of young Bays, Hyſop, Violet- 
| leaves, fage of Vercue, hae Roman Worm- 
4 wood, Brooklime , Smallage, Mother of 
| Time, of each of theſe a handful, rwo of 
F Camomile, and two of red Roles; bear all 


theſe together, and put thereto a quart of 
Neatsfoot-Oyl, or May Butter ; ſtamp them 
al together, and beat them with one or 
two ounces of Cloves, and put them all ro+ 
gether in an earthen por, ſtop ic very cloſe 
with a piece of &2ugh round about, {ocloſg 
that no air can come out; ſer them nine 
Gays in a 5ciiar, and then take them ovut, 


H 5 and 


crelſe in a pan of water ; but firſt open-your 
por, and put in balfa pourd of Wax, white 


or-yellow whether you will, and a pint of | 
fallad-Oyl, and ſtrain them through a Cart 


vas cloth. 


To makg Lead-Plajſter. 


Ake two pound and four ounces of 
the beſt and greeneſt ſallad-Oyl,with F 


a pound of good red Lead, anda 
pound of whice Lead, brat them well into 
duft, then tuke twelve ounces of Caſtle 
ſoap ; incorporate all theſe well together in 
a weli-glaſed and great earthen potythat the 
the ſoap may come upwards fet it ona 
{mal} Gre of Coc.ls the ſpace of an hour and 
a half, always ftirriog it with an Iron Ball or 
round Pummel ; then make your hire ſome 
what bigger until it be the colour of Of, 
then drop a little on the Board, and if « 
c;eave neicher to your knger nor the board 
then it is enough; then take the cloaths and 
make them into what breadth or (12e yu 
pleaſe in ſcarcloth ;, let not your cloth I 
courſe, but of a reaſonable new Holland,and 


when you have dipped them, then rubthen 


with a flick ſtone, it willlaſt two years 


the older the better, as long as it will Ricki 
# good. = 1 
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«nd boyl them (ix or eight hours on the fire, | 


A 
ESE INIT 
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The Vertuzs of the Leaden Plaiſter. 


{FF it be laid ro the ſtomach, it provo- 


keth Appetite, and taketh away any 


- Grict in the ſame. 


2. If jaid to the Belly, it is a preſent Re- 
medy for the Ach. 0 
3. If laid to the Reins of the Back, it 


 curech and healeth the Bloody Flux, the 
+ Running of the Reins, hear in the Liver, or* 
| ultock 

| 4 Ir healeth all bruiſes and (wellings ; it 


$s of the Back. 


aketh away Aches ; it breaketh Fclons, 
Pulh:s, and other Impoithumes, and healeth 
them, 

5. #draweth out any running Humour 
vithout breaking of the skin, and being 2p- 
ply'dto the Fundament, it healerh any Di* 
keſe there growing. 

6. The ſame laid ta the Head, is good 
for the Eyes. 

7. The ſame laid to the Belly of a Wo- 
man, provokerth the Terms, and makes apt 
tor Conception. 


For the Stone and Gravel. 
Pa and dry the roots of red Nettles, 


make them into powder, and drink 


8 ſpoonful of powder ina draught of White» 


vice ſomewhat war, and it will break the 
cone 
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Stone though it be never {o great, with ſpeed 
uſe it every day until the Stone and Gravel 
be all broken and conſumed. A thing of 
imall price, and great vertue. 
A Drink 1x purge the Body,being very good for 
them'vhat have the Scurvey,or are mclined to it. 
Ake a pottle of fine running water,and 
a pint of Rheniſh Wine for a young 
body, and for an elder take a quart, fer ir 
on the fire, put into it three or four ſlices 
of Horſe radiſh, a great handtul of Water- 
crefſcs and a handful of Brooklime, both a 
little bruiſed, flice in rwo or three Oranges, 
outlides and inſides,let them boy] all rogether 
better then half an hour, then have @aty a 
greater quantity of Scurvy-grafs bruiſed, or 
2 pint ot the juyce of Scurvy graſs ready 
ſtrained, and put into it the liquor, and ſet 
ir over the fire again, then there will ariſe a 
curd, which being taken oft, pur into the 
drink when it is cold three or four Lemons, 


more or leſs,as beſt pleaſeth the taſte, ſweet» 


en it with Sugar, and drink a Wine draught | 


in the Morning, and at four a clock in the 
afternoon, and then walk and uſe ſome exer- 
cile after it. 'The party that bath the Scur- 
vey, and whoſe legs are much ſwelled; njay 
pur into the drink ſume Juniper berries 
bruiſed, half an ounce or thereabour, 

Dr: 
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Dr. Bates his Medicine againſt a Conſumption. 


T'Ake Liverwort two handfuls, Succory 

fix, Endive, Bcrape, Coitzfoor, of each 
fix bandfulls, ſhred theſe finely, put them 
ina gallon of new miik, let them ſteep all 
night, in the morning difti]] thern in a glets 
fill, then rake three ſpoonfuls of red Roſe. 
water, three ſpoonfbls of this water, with 
half a pint of red Cows-Mi:k and as much 
Sugar of Roſes as will (weeren it. 


To make Ge«ſcoin Powder. 


Take the black tips of Crabs Claws, 

Mitten when the Sun 15 in Carcer pick 
cut from within them all rhe fiſh ; bear 
them to az fine a powder as you can, then 
fearſe it through a very fine ſearſe, take an 
ounce of this powder, and putto ir halt an 
cunce of the Magpiſtical of Pearl, and as 
much of the Magilſtical of Coral, mix then 
well together, then put a little Roſe-water 
in a glaſs, in which you mult hang a little 
Saffron in a bag, andalittle Musk and Am- 
bergreece in another;let them hang in Roſe- 
water two or three days, till the virtue cf 


' them be gore into ti.e water, then put your 


powder either into a filver Porringer, or a 
White carthen one, and put as much of the 
Roſe. 
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Roſe-water as will moiſten your powder, 
then dry it ia the Porringer by a gentle hre, 
and fo wet your powder three or four times 
and as often dry iz, aficr this make a Gelly 
as folioweth, 

Take a Viper alive in May or June, Cut 
off his head and tail, above his Navil, pull ' 
off his «kin, and with a clean cloath rub i: 
dry, und ſo you may hang them up, and 
t-ke two of thoſe and (Ice them ſmall with 
a little hearts-horn, and make a Gelly of 
them, you need nur make much; then when 
your powder is dry,wet it three or four times 
with rhis Geily, and as often dry it, and at 
laſt put no more Gelly than will mois the 
powder, then put it up in balls as big and 
es lictle as you pleaſe, and dry then in a 
Stove, and ſv keep them all the year, 

Take of this Powder twelve or fourteen 
grains, either dry orin a ſpoonful of ſmall 
B-er, in which there is a little Syrup of 
Clove-gillflowere, 


Certain Plaiſtcrs and their uſes. 


I, | et Deminum two gwund ; it is 
o00d for all kinds of bruiſes or baxles, 


or vid fores, Ge. 

2. Emplaſt. Mellslos two pound ; is is good 
for ail ſorts of green wounds, or bruilcs or 
| ns. ſwcllings, 
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fwellings, or to breed fleſh being wanting: 


2. Diapalma two pound it iz a very hae 


' &rying Plaiſter, and a good defenſive to 
' defend wounds from Inflamation, &©c. 


4+ Oxicroceum four ounces it is an extraor- 
dinary good warming Plaitter for broken. 
bones, or any cold cauie, &c. 


Certain Oyntments and their uſe. 


| Neuentum Daitlea one half pound 

u it is good toaſlwage pain,dil]lve 
{welling or hardneſs. 

2. Unguentium Pepueon *1t 18 2 great cool- 
mg Oynement for fire, or any great in- 
faommation, or any burning. | 

3. Vnguentum A'bum (1% ounces; a fime 
cooling skinning Oyntmeart to mix with 0- 
thers, &c. 

4. Unguentum Nervinum four ounces, it is 
good for all cold cauſes of the Sinews or 
Joynts. . 

5. Unguentum Tutie two ounces ; good 
for watring fore eyes. 

6. Unguentum Baſilicin {even OUNCES ; 
gocd to hill hollew Ulcers with fleſh, and 
app'y a Pliiſter on the top of it. 

7. Balſom two ounces; good for all forts 
of green wound:, being put in warm, 


4 


A Rectipt of the Oy! of St. Fobng*wort, 


Ake a quart of the beſt white- Wine, ' 


infuſe therein pick: flowers of Saint 
Johns-worr, then ſtow thoſe flowers very 
dry, and* put in more into the fame Wine, 
infuſe them again, ſu long that the Wine 
be very ſtrong and red coloured with the 
S1ints Juhns-worr, then ſtrata out the Wine 
clear from the flowers,put thereto a pint of 
the beſt Sajlet Oyl,a quarter oCan ounce of 
Cinnamon bruil:d,a quarter of Cloves brui- 
ſed, one race of very good Ginger fliced, 
one good handiul of the yellow flawers of 
Saint Johns-wort picxt very ckan ; beyl all 
theie on a very lotr fare, till the wie be all 
evaporated ; when it is almolt boiled, pur 
cne good ſpoonful of pure Oyl of Turper- 
tine, let thac boyl in it a little, fo keep it 
for your ne, the elder the better. 


A Receipt for an extraordinary waſting for the 
Back, and for the Stone and Strangury, uſed 
by Fuſlice tiutton. 

Ake Plaintain and Ribwort, diſtill them 

in an ordinary Roſe Still ; when you 
have occaſion to uſe ir, take Pippins and 
roa't them, and take away the skin and core, 
ard put them 1ato the watcr, making there- 
of 
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| 4 oa Lambs-wooll as thick, as you pleate, 
{-feten it with Loaf-Sugar, the ſweerer the 


' better, take thereof half a pint when you 
| goto hed, and this do nine, orten nights 
| wogether, eſpecially when you feel an heat 
| © the Back. 


Fer the Teeth. 


'F you will keep yourTeeth from rotting, 
or aching, waſh the mouth continually 

, every morning with juyce of Lemons, and 
 qherward rub your teeth with a Sage leaf, 
- and waſh your teeth after meat with fair 


” Waters 
To cure the Tooth: Ach. 


Ake Maſtick and chew jt in your 

mouth till it is ſoft as Wax, then 

| top your teeth with it, if hollow, there re- 

maining till it is conſfumed,and it will cer- 
| tainly cure you. 

2+ The Tooth of a dead man carried a- 

_ a man, preſent]y {uppreſſes the pains of 

teetn, 


FINIS, 


THE | 


T A BL Ei; 


3 


Ches to take away. 63, 9x 
After birth to bring away. y 135. 4 
Ague of all ſorts to cure. 29,-50, 10g. : 

Ague m Womens Breaſt. 94, 144 

Ambergreece tinfture to make and uſe. 

Amber pills for a Conſumption. 3 7 
etire t0 help. +” ; 

Almond Milk to make. 6, &.'F 

Iting of a Snake. 191.4Þ; 
Back to ftrengthen. W179 
Balſom moſt excellent, and it's uſe. 6: 3 

Belly hard to 6. BE - 
Biles or botches ro cure. Tg 
Blood to cleanſe. at = 
Bloody flux to help. 9, M. | 
Bleeding at the Noſe to flench. 13k 4 
Breath ſhortneſs to help. 5 
Breath flinking to mend. -- 95-8 
Burning to help. 89, 137 
Breafts ſore to heal. 1%, 99 

Bruiſe to cure. 32, 34s 78 
Burſten to help. 122 


Balſom Lucatelloes to make, and its urrtues. 105, 152 * 
Bag reſtorative for the flomach. jo 


C 
Anker to heal. 9% 
Cock Water. 12 
Choler to purge. 150, 151 
Child to bring again when born. 135 
Conſumption to cure. 20, JO 


Cough ta take nway. 49, 54, 55, 199 


Conception to help. 157 
1 Confliveneſs to remove. 

" of Cons totake away. 123 

Cramp to Cure. 39, FF, 120 

Chullick to cure. gO 

FF Cadatal moſt excellent, 6 

3 Coraual Water. 13, 30 

Eafneſs to help. 120 

» 2 Drop ro _ 56 

TIF Drink for dry mouths. roF 
'0%. | Digeſtion to procure. 6 

we } Difeoſes anonted awpy. 43 
F. oF: LeFuary for the Liver. _ 79 
6.x E Eletuary for the Paſſion of the Heart. 34 
go. s ſore to cure. 29, 124, 125 
"© bes fu " Rhume. oi 16, 94 
Eyes weak to ſtr 29 

; os =; Eyes havin F ehpgr 71 145, 146 
ig Hes redneſs to take away. 146 

| tat. F, 
e- Ace ſwell'd to Afwage 2 
"YE Face redne/s and Pimples to help. 47 
W- 2 Face bruiſed. 122 
TH; fair to make. 47, 48 
5 F. Fainiuſs to take away. 113 
o5 + Falling fichneſs to cure. 76, 129 
37 © PFevers of all ſorts to remove. 84, 109 
v7 | Felons to cure. 42 
18 Ffuls to Cure. 68 
22 inger for to heal. 70 
2 Flux or roaffueſs ro Hop. 111 
fo FF Frichles to take away. 124 
| - Fiſhro take by Angie. b 93 
Fs 

4 Gaſcoin Powder to make. I5F 
Z & f 70 CUTE. 119 
1." Golden colour without Gold to make. 97 
5 Green-ſickneſs to cure. C1, 73 
© Gravel to cleanſe. 157 

4 Glifter for the Wind: 


The Table. 


The Table. 


H. 
Air to grow 7hick. 
Hair 0 take away. 
yo d bob fo _— 
eaa lizhtneſs in ſickneſs. 
Head ach to ny F 
Head-breaking out in Children. 
Hearts paſſion to take away-- 
Hearing for its thickneſs a medicine. 
I 


_ black and yellow r0 Cure 
Iren to keep from ruſting. 
K 


Ianeys ulceration to cure. 
Kidneys ſwoln to take away. 
King's Evil te cure. 


Ju to help. 


Letters of Gold or Silver to make. 
M 


M% ein # Dog to cure. 
_ f0 Cure. 

Melancholy to ſuppreſs. 

Megrim to cure. 

Melk in women to increaſe 

Milk to dry wp. 

Miſparriage in Women to prevent. 

Mothers r:{ſing to prevent. 


Arels coming out to heal 
Nipple to 5kim when raw 
Nipple to make when none 
Noſes ſhinmng to cure 
Not me tangere 


O 


Oyl of Epp:. 
os of g9, - its uſe. 
374 of Rue to make and its uſe, 
Oyl of Camomile to make, and its nje. 
Oy! of St. Johns-wors 30 make, 


TL of Exceter to make. : 
Oyl of Muſtard-ſeed, and its uſe. 


97 


TT gp 3©J oQo0 


| 


The Table. 


Oyl of Swallows to make 
Ont ment green to make, 
Oxymel compoſitum to make. 


P. 


TY Alfe to cure. 
' Paracelſus Plaiſter and Vertue, 


Leaden Plaiſter, and uſe, 
Phlegm to void. 
Plague to prevent and cure. 
Piles to cure. 
Powder moſt excellent to make, 
Small Pox choice Remedies. 
To prevent 1ts pitting. 
To prevent its Infett1on. 
Pricking with a needle of thorn. 
Purge for Children or old men. 
Purge of Dr. Mayhern, 
Purges. 
Purging Ale, 
Purples to cure. 
Pain in the flomach. 


Heum to ſtay. 
Rickets to cir, 


Rupture t0 cure. 
Reftorative broth. 


R, 


4Fron to make. 
| ciatica to cure. 


Salve the chiefeſt, and its virtues. 
Seurwvy 10 cave. 
Scalding to _ Waſp 
Stinging of am - ader or Waſp, 
Syr Kp 0 Ate for the Whites. 
$ . . 


Or He oh and the brain. 


up of Turneps to make and uſe. 
- Citron peels to make. 
9, f Pearmains to make. | 
ilver letters without ſilver to make, 
Sleep to procure. 
Speech in [ickneſs to m0 Ve. 
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Spleen diſtempers to ref: fie. 
9 pounding fits to cure. 
Stepping of the Stomach 
Stomach weak to ſtrengthen. 
Stone in the Kidneys to cure. 
Spririt of Caftoreum, 
Stone in the bladder. 
Strangury to help. 
Stitches to cure. 
Swelling to Swage. 
Swallow to help. 

T. 


Etterto ure. 

Teeth to maks come without pain. 
Tooth-ach to cure. 

Thruſb in the mouth ts remedy 

Throat ſore to cure. 

Timpany tp remedy. 


V, 
"Omuting to ſtay. 
Ur:ne ; Tool tO CUYGe 
Urine to provoke. 
Uuula to draw up. 
W. 


Ater to hold. 
Water very precious. 
Dotter Stephens hþ15 water. 


Whites and heat in the Back. 

Water of life. 

Warts to take away. 

Wen to cure. 

Wind foe ell. 27, 32, 67, 104 
Worms to kill and avod. 66 


Foxnas to heal. . 78, $8, 96, 98 
Wemen with Child to preſerve from Abortion 103 
Women in Lebour, # Medicine for ſafe Deliverance, 


75, 101, 11® 
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F 0f Conſerves and Preſerves, candying 
1 and diſtilling Waters. * 


þy preſerve white Pear-Plumbs or green. 


Ake the Plumbs and cut the ſtaik 

off, and wipe them, then rake 
| the juſt weight of them in ſugar, 
| then put them in a Skillet of 
Mter,and ler them ſtand in and ſcald,being 
doſe cover'd till they be render; they'muſt 
not ſeeth ; when they be ſoft lay them in 
Diſh and cover them with a <loth,and ſtrew 
ſome of the ſugar in the glaſs bottom, and 
put in the Plumbs, ſtrewing the Sugar over 
till all be ing then let them ſtand all nighc, 
the next day put them into a pan, and let 
| them boyl apace, keeping them clean ſcun- 
med, and when your plums look clear,your 
ſyrup will gelly, and they are enough. If 
| Jour plums be ripe, peel of the skins before 
{ Jou put them into the glaſs; they will te 
Ei, I the 
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the better and clearer a great deal to dry, if 
you will take the Plums white ; if green, do 
them with the rinds on. 


To preſerve Grapes. 


= Ake Grapes when they be- almoſt 
through ripe,and cut the ſta]ks off, and 


ſtone them inthe (ide, and as faſt as you * 


can ſtone them ſtrew Sugar en them; you 
muſt take to every pound of Grapes three 


quarters of a pound of Sugar; then take 


ſome of the ſower Grapes, and wring the 
juyce of them, and put to every pound of 
Grapes two ſpoonful of juyce, then ſt 
them on the fire, and till lifr up the pan 
and 'ſhake it round for fear of burning too, 
then ſer them on again, and when the ſugar 
is melted,” boyl them as faſt as you can po 
fibly,and when they look but very clear,and 
the Syrupſomewar thick, they arc enough 


To preſerve Dumces white. | 
'T Ake = pair andcoar them, and to every 

pound of your equal weights it Sugur 
and Quince, take a wine pint of water; 
put them together, and boy! them as faſts 
you can uncovered; and this way you may 


al preſerve Pippins white as you do (Quin 
CCS: _ - PII | 
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To preſerve Reſpaſs. 


| Takea pound of Reſpaſga pound of fine 


Sugar, aquarter of a pint of che juyoe 


| of Reſpals,, ftrew the Sugar under and a- 
| bove-the Refpaſs, ſprinkle the juyce all on 
| them, ſer them on a clear fire, let them 
| bop! as ſoft. as is poſfible, till che fyrup will 
| gelly,chen-takerhem off; let them ſtand rill 
| they be cold,then pur them in a glafs; Af- 
/ terthis manner is the beſt way. 


To preſerve Pippins. 
Ake fair Pippins, and boyl them in fair 
water till they be ſomewhar tender , 


| then take them out and-peel off the 5kin, 


and put them into a fair earthen pot and 
cover them till they be cold, then make the 


] Srup with fair water and ſugar ; ſceth it, 


ud ſcum it very clean, then being almoſt 
cold, put in your Pippins,ſo boyl them foft- 


ly together, put in as much rine of Oran- 


ge 48 you think will taſte themif you hava 


-no Oranges take whole Cinnamon and 
 Coyes, ſo boyl them high enough to keep 


hem all the year. 
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To preſerve Fruits green. [ 
TJ Ake” Pippins , Apricocks, Pear: plumy, | D 
or Peaches. when they be-green, (call Þ, 
them in hot water, and peel them or wy yt 
them, put them into another water not.ſa } 
hot as the firſt, then boyl them very tender, | 
take the weight of them in Sugar, put to 
it as much water as will make a Syrup tocy-. 
ver them ; then boyl them ſomewhat lei- 
ſurely, and take them up ; then boyl the 5 n 
rup till it be ſomewhat thick, that ir with Ne 
batten on a diſh fide, and when they are | 
cold, put them together. .C 
To preſerve Oranges and Lemons the beft vat In 
eee and boy them as for Paſte, then |}: 
' take as much Sugar as they bed: |. 
put to it as mulch water as will cover them * þ: 
by making a Syrup, then boyl them very | Þ 
kiſurely till they be clear, then take them F=* 
up and boyl the Syrup till it 'batten on the | WP: 
diſh fide, and when they are cold pur rhea 9 
up, &c, oo 
An approved Conſerve for 4 Cough or Ca I% 
ſumption of the Lungs. WE 4 
Ake a pound of Elecampane rootsdan | F 
out the Pich,and boy] them in twoWt | þþ 
ters till they be ſoft; when it is cold adv | 
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+ te like quantity of the pap of roaſted 
1] Pppins, and three times their weight of 
{own Sugar-candy beatenro powder, ſtamp 
my, | Likeſe in a Mortar ro a Conſerve, whereof 
_ nke every morning faſting as much as a 
my Wahutfora week-or fortnight together, 8 
k fp erwards but three times a weeks Approved. 
ery? To make Conſerve of any of theſe Fruits. 
Ki Hen you have boyled your Paſte as 
2 Y followeth, ready to aſhion on the 
plate, put ir up into Gallipots, and ne- 
i 
dry it, and this is all the difference be= 
\ Conſerves. And fo you may make 
| [irs of any Fruits, this for all hard 
65, Fruits, as Quinces, Pippins - Oranges and 


ws, 7 Þ.dy op Bris after they are preſerved, or 
Dy. Candy them. 
If Take Pippins, Pears'or Plums, and waſh: 
| --them out in warm water from the Sy- 
| npthey are preſerved in, ſtrew them over 
"ih. ſearced Sugar, as you would do flow- 
- | *upon- fiſh to fry chem; fer them in a 
- | oad carthen/ pan, that they may lie one 
4 one; then fet them in a warm Oven or- 
*| Z to dry, If you will candythem with- 
"4, you muſt ſtrew on Sugar three or four: 
& ner in the drying. 
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To preſerve Artichocks young , green Wal 
and Lemons, and the Elecampane roots or. 


pe thing, L 
Ake any of theſe, and boyl them, ten«'F 
der, and'ſhift them in their boyling ] 

fx or ſeven times to take away their bite" 
rerneſs our of one hot water into another, | 
' then put a quart gf Salt unto them, then ; 
take them up and dry them witha fair cloth, - 
then put them into as much clarified + 
as will cover'them, then let them boy! 8 4 
walm or two, and fo let them ſtand Cong, b 
in the Sugar till. the next morning , theo | 
rake them up, and boyl the Sugar a lkrle | 
higher by ic (ef, and when they are cold | L 
put rhem up: \ 
Let yeur green Walnuts be'prickt ſull #\ Fo. 
holes with a _— and let them notbe = i 
long in one water, for that” will make them | 
look b'ack :- being bayled tender, ſtiekewo | ; - 
it 


| FE, s2=&= 2 2=o52358q:28Dx=z ES 


or three Cloves-in each of. them. 4 Þ 

Set your Elicampane roots, being cli! = 
ſcraped, and {hifted.in their boglinge dy. ſ 
zen times, thenidry. them-m@ fair 0 
and fo boyl them as is above written, .jake | be 
half fo much more than it doth weigh, be- « 
cauſe it is better, . &c, 


To : 
; 
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wt : To preſerve Duinces white oy rea, 


'& | Fake the Quinces, and coar them, and 
+” pare them, thoſe that you Will have 
en | whice, put them into a pail of water two 
np + or three hours,then take as much Sugar 6s 
it= "| they weigh, put to iras much water as will 
er, F make 4 Syrnp-ro cover them,then boyl your 
en | Syrup a little while, then put your Qyinces 
th, | in, and boy] them as faſt as you can, till 
jar | they be render and clear, then take them vp, 
& + and boyl the Syrup a little higher by it @lf, 
ng and being cold put them up. And if you 
© 4 vill have them red, put them raw into Su- 
le 7” gar, and boyl them leifurely cloſe covered 
| tfilthey be redand put them-into cold water- 
+ 


1 


To preſerve Grapes, 
x 'T ke the Cluſters and ſtone them as your 
8 | © do Barherries, then take a little moro 
6 | Sugar than they weigh, put to it as much 


{+ 


|} Apple water as will make a Syrupto cover 
n'Þ them, then boyl them as you do Cher- 
y | i325 faſt as youcan,till the Syrup be thick, 
£ 


- and being cold, pot ic ; thus may you pre» 


* ſerve Barberrics or Engliſh Currans, or any 
1 Lind of berries; 


L 4 Þ 
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| fro 


To Preſerve Pippans, Apricoks , Pear-Plansy | 
and Peaches when they are ripe. 


'F ake Pippins and pare them, bore a hee) x 
through them, and put them in apailF 
of water, then take as much Sugar as they 
do weigh, and put to it as cudl water as +; F 
will make a Syrup ro cover them, and boy|* 
them as ſaft as you can, ſo that you keep 
them from breaking, untill they be tender, } 
chat you may prick a Ruſh through them ; 
ler them be a ſoaking till they be almoſt 4 
cold, then put them vp: -f 
Your Apriccks and Peaches muſt be fo: Þ 
ned and pared, but the | Pear- Plums muſt F- 
not be ſtoned ncr pared. 'Then-take a lit \ 
tle more Sugar than they weigh, then ws 
as much Apple water and Sugar as wi 
make a Syrup for them, then boyl them 
you do your Pippins, and Pot them as you . 
do the Pippins like wiſe, &c. 


To Preſerve Pippins, Apricecks, Pear-Plumy 
" or Peaches green, 


"1 * your Pippins green and coddle 


them in fair water, bur ler the water | 

boyl firſt before you put them in, and you | 
muſt ſhift them in two hot waters before | 
they ,will be tender, then pull off the skin 
from 
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M from-them,and- ſo caſe, them in ſo much cla- 
7 ried Sugar as will cover them, and ſo boyl . 
- I hemas an as you can, keeping them from 
© breaking, then take them up, and boy! the 
#"Þ'Jrop untill it be as thick as for Quiddony ; 
F then pot them, and pour the ſyrup into them - 


'F - Take your Apricocks and Pear Plums 
PF ad boyl them tender, then rake as much - 
"; | Sogar as they do weigh, and take as much 
1: + water as will make the ſyrup, take your 
+ green Peaches before they are ſtoned and- 
++ thruſt-a pin through them, and then make 
0* + ſtrong: water of aſhes,and caſt them into- 
7 te hot ſtanding. lye to take off the fit from 
&- 1" them, then waſh them in three or four wa- 


ef ters warm, ſo then put them into ſo much - 


> 


"| darited Sugar as will candy them ; fo boyl 
2] them, and put them up, &c. 
u 


b7 : To dy: Pippins or Pears without Sug ar. - 

. | TAke Pippins or Pears and prick'them 

* full of holes withr a bodkin, and lay ' 
© | them in ſweet wort three or four days,then' 
le | ly then on a feves bottom, till they be” 
fr | dryin an'Oyen, but a drying heat, This 
w 1. you may do'to any tender Plumb, 
ik 4 
In 
m. | 
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To maky Syrup of Elove-gilyflowars, - 


Take a quart of water, half a buſhel of | 


Flowers,cut off the whites, and. with þ 
a fieve fift away the ſeeds, "bruiſe them alit- | 
tle; let your water be” boyled, 'add a link } 
cold again, then put in your Flowers, and | 
let them ſtand cloſe covered twenty four } 


hours ; you may put' in but half the flowers 
ara time; the ſtrength will come out 'the 
better ; to- that liquor putin'four pound ef 
Sugar, let it lye in all night, next "day boyl 
it in a Gallypor, ſer ir itia"pot of water, 
and there let it boy{rill- all che Sugar be me!» | 
red and* the Sugar be 'pretty thick, then 
take ir our, and let it ſtand in thattill it be 
through cold, then glaſs ir. 


To make Syrup of " Hyſop ' for: Colds. 


"Take a' hendful:of: Hyſop, of Figs, Rai 

fingDates, of each-one qunce,of Cali 
pint half an handful,” French Barley one” 
ounce, boyl therein three pints of fair water 
to a quart, ftrainit and clarifie it with two 
whites of Eggs, then put in two pound: of 
ane Sugar and boyl it to a Syrup- 


To 
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To makes Orange Water. 

© Boom a pottle of the beſt Malaga Sack, 
2 andput in as many of the peels of O- 
ninges as will go in, cut the whire clean off, 
ſr chem ſteep rwenty four hours ; ſtill them 
in a glaſs ſtilf, and ler the water run into the 
Receiver upon fne Sugarcandy ; you may 
ſill it in an ordinary Still. 
To dry Chemies. 


| TJ ake a pound of Sugar, diflolve it inthin: 


fair water, when it is boyled a linle- 
while, put in your Cherries after they are 


toned, four pound to one pound of Sugar,. 


kt them lye in the Sugar three days, then 
akethem out of the ſyrup-and lay them om: 
eves one by one, and-ſert them before the 
Sun on ſtools, turn them every day, elſe 
they will mould 3; when they look of a dark 
td colour, and are dry, then put them up. 
And fo you may do any manner of Fruits. 


| Jthe Sun is the beſt drying of them, pur- 


ines the ſyrup ſome juice of Raſps.. 


To make juzce of Liquoriſh, 

Ake Engliſh Liquoriſh and ſtamp it very: 
clean, bruiſe ir with a haramer, and: 
Utit in pieces; to a pound of Liquoriſh. 
ths bruiſed, put a quart 'of Hyſop _ 


182 "A Queens Delight: 


ler rhem ſoak together in an earthen pot l 
day and a night, then pull the Liquoriſh in- : 
to ſmall pieces, and lay it in ſoak again we. | 


days more ; then ſtrain out the Liquoriſh, 


” ethane 5 
44a Oh 


an | boyl the liquor a good while, Stirit 4 


often ; then put in half a pound- of Sugar. | | 
candy, or Loaf-Sugar finely beaten, four Þ 
grains of Musk, as much Ambergreece, | 


bruiſe them ſmall with a little Sugar, then 
boyl them together till it be good and thick, 


ſill have a care you burnir not; then/putic. | 
out in glaſs plates, and make it into round Þ 


yolls, and fet-it in a drying place till it be 


fliff,and that you may work it into rolls tobe | 


cut as big as Barley-corns, and fo Jay them - 
on a place again :: It it be needful ſtrew on | 


the place again a little Sugar to prevent || 
thickamg, fo dry them ſtill.if thzre be need; | 


and ifthey ſhould be. too dry, the heat «of 
the fire will-ſoften them- again. L 


A” Perfume for Clothes, Glover. 


Ake. of Linet two .grains, of Muk 
three, of Ambergrecce four, and the Þ 
Oyl of Bems a pretty quantity ; grind them Þ 
all-upon. a Marble ſtone fic for that purpoſs, Þ 


then with a bruſh-or -ſpunge rake them 
over, and it will fweeten them very well: 


your Gloves and Jerkins muſt. firſt wor | 
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'f 4inold red Roſe-water, and when they 


7 #e almoſt dry, ſtretch them forth ſmooth, 
4] ud lay on the Perfumes. 


To make Almond Bike. 


Ake the whites of four new laid Eggs, 
i and rwo yolks,then beat it well for an 
+ hour together, then have in readineſs a 

+ quarter of a+ pound of the beſt Almonds 
& blanched in cold water, and beat them ve-- 
Þ fy finall with Boſe-wart,for fear of Oyling ; 
F thtn have a pound of the beſt Loaf-Sugar 
{ finely beaten, bear that in the Eggs a while, 
= then put-in your Almonds, and five or fix. 

*poonfuls'ot the! fineſt flower, and fo bake 
f © together upon paper plates, you may 
{| have a little fine Sugar in a piece of riffiny 
| mw duſt them over as they be in the Oven, 
7 ſobake them as you do Biker, 


[ | To dry Aprievchs. 
 Filrſt one them, then weigh them, take 


T the weight of them in double refined 
| Sugar, ma% + Syrup with ſo much water 
” as will wet-1nem, and boyl it up fo high, 
#, | that adrop being dropped on a Plate it wiil 
m | {ipclean off, when it is cold, put in your A- 
i : pricocks, being pared, whilſt your Syrup is 
: *- het, but. it muſt not be taken off the fire 

| be 
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before you put them in, then turn them in 
the ſyrup often, then let them ' ſtand three | 


quarters of an hour z then take them our, 


ſet the ſyrup, and tye them up in Tiffanies, | 
one in a tiffany or more, as they be in bignets 
and whilſt you are tying them up, ſer the fy« * 
rup on the fire to heat but not co-boyl,thea } 


put your Apricocks into. the ſyrup, and. fer 
them on a quick fire,and let them bayl as fa(t 
as you can, skin them clean, and when they 
look. clear, tale them from the fire, and let 


them [ye in the ſyrup till the next day, then _ 


ſet them on the fire to hear, but not to boyl; 
then ſet chem by till the next day, and lay 
them upon a clean ſieve to-drain, and when: 
they are well drained, take them our of the 
T iffanies, and ſo 'dry them in a ſtove, or 
better inthe Sun with glaſſes over themyto 
keep then from the. duſt. 


To makg Quinces for Pies, 


[pe the Quinces, and put them ins 

to -2 little veſſel 'of ſmall Beer 
when it hath done working : ſtop them 
cloſe that no Air can get in, and this will - 
kcep them faic all-the+ year, and good. 
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The beſt way to: break ſweet Powder. 


| Fake of ' Orrice one pound, Calamus 


1 , 


*- a quarter'of a pound, of Benjamin one 


} lylf pound, Storax- half a pound, Civit a 
4 quarter of an ounce, Cloves a quarter of a 
| pound, Musk one half ounce, Oyl of O-. 


| nage-flowers one ounce, Lignum Alves 
one ounce, Roſewood a quarter of a pound, 
| Ambergreece a quarter of an ounce. To- 
every pound of Roſes put a pound of pow- 


| der, the bag muſt be of Taftaty, or elſe the 
{ powder will run through. 


To make excellent Perfumes. 


Roſe-buds cut clean fromthe whites, 


1 \Ake a quarter of a pound of Damask 


ſtamp them very ſmall, put to them. 


a good ſpoonful of Damask Roſe-watet, fo 
1 -ktthem. ſtand cloſe ſtopped all night, then 


lake one ounce and a quarter of Benjamin 
finely beaten, and alſo ſearſed, (if you 
wil). rwenty grains. of Civer, and ten 
| grains of Musk ; mingle theſe with the 


| Roſes, beating them well together, then. 


_ make it up in little Cakes between Rofe- 
leaves, and dry them between ſheets of Pa- 
per. 


Ts 


136 A Queens Delight. 
To make Conſerve of Roſes boiled. 


"I *t a quart of red Roſewater,a quart” 1; 
of fair water,boil in the water a pound® | 
ot red Roſe-leaves, the whites cut off, the: Þ ; 
leaves muſt -be boiled.very tender ; then- Þ | 
take three pound of Sugar, and- put to it a. Þ 
pound art a time, and let it boil a little be... # 
tween every pound, fo put it up in your: | 


pots. 


To make Conſerve of Roſes unboiled, 


"PT Ake a pound of red Roſe-leaves, the'./| 
| whites cur off, ſtamp them very fines | 
take a pound of ſugar and begt in with the. | 
Roſes, and put it in a pot, and cover it with. 


| leather, and ſet it in a cool place. 
To make a very good Pomatum. 


"FAketthe fat of a young Dog one pound, - :|. 

ic mult be killed fo that the Blood ſettle ||. 
- not into the far, then let the-outer kin be 
taken off before it be opened, leſt any of 


the hair-come to the fat, then take all the- 
fat from the infids, and: as ſoori as you take 


it off fling it into Conduit-warer ; and 'if+ ] 


you ſee the ſecond skin be clear, peel irand' 
water it with the other ; be ture ircools not 
owt of the water : -you muſt not let any of 
the fleſh remain on it, for then the Poma-: 
tum will not kcep. T'o one pound of = 
a: 
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j fattake two pound of Lambs-caul, and puc 
21-Fto the other in the water, and when you 
F; *Feitis cold, drain it from the water into a 
*Þ Napkin, and break it into little pieces with 
Þ your fmgers, and take our all the little veins 3 
T tfen cake eight ounces of Oy! of Tartar,and 
Þ put in that firſt, ſtirring ir well cogether, 
Fen pur it into a gallon of Conduit-water, 
r= and let it ſtand till night ; ſhifc chis with ſo 
*F much Oyl and Water morning and evening 
*þ feven days together, and be ſure ro ſhift it 
£'-2} conſtantly-; and the day before you mean 


7 tomelt it wring it hard by a little at atime, 
> ud be ſure the Oyl and Water be all our 
1 of it, wring the water well out of it with 

21” x Napkin every time you ſhift ir, then put 

21" in three pints of Roſe-water g let ic ſtand 
*|. doſe cover'd twelve hours, then wring out 
>| thar, and pur it in a piot of freſh Roſe-water 
4. ntoa high Gallypor with the feces; then 
* + yer cloſe up, and ſet it in a pot of water, 
* | andlet-it boil two hours, then take ir our, 
| and ſtrain it into an earthen pan, let it 
* 4 ftandrill ir be cold, then cur a hole in it, 
"| and let out the Water, then ſcrape away 
the bottom, and dry it with a cloth, and 

+ dry the pan ; meltit in a Chafindiſh of 
+ |  Coals, or in the Gallipors; beat it fo long, 
till it look. very white and ſhining, then 
with: 
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188 A Queens Delight, "I 
with your hand fling it in fine Cakes: upon; 
white Paper, and ler ir lye till it be cold, 


then pur it into Gallipots. "This will be}]-- 


very good for two: or three years  - | 


To make Raiſin Wine. 
Ake two pound of Raiſins of the Sun 


ſhred, a pound of good powdered | 
ſugar, the juice of two Lemons, one perl, | 
put theſe in an earthen pot - with a top, | 
and then take two gallons of Water ; lt | 
it boil half an hour, then take it hot from | 
the Fire, and pur it into the pot, and «| 
ver it cloſe for three or four days, ſtirring} 
it twice a day ; being (trained, pur ir ints |. 
Bottles, and top-it more-cloſe, ina fortnight ]* 
or three weeks it-may be drank: youmay |: 


put in Clovye-Gillilowers, or Cowflips, 


the time of year is when you make it; and. 
wh=n you have drawn this from the Railing, | 
and botled it up, heat two quarts of water | 
more, put it to:the Ingredients, and let it ; 
ſtand as aforeſaid. "This will be good, but | 


ſmaller than the other, the water mult be 
boiled as the ather, 
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Pon 


Jd, To make Rasberry-Wine. 
be 1. FINaAke a gallon of good Rheniſh-wine, 
*'P put into it as much Rasberries very . 
Þ ripe as will make ir ſtrong, put it in an 
\F earthen pot, and let it ſtand two days, then 
F- pour your Wine from your Rasberries, and 
{ put into every Bottle rwo ounces of Sugar, 
7 ſtop itup and keep it by you. 
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|. The beſt way to preſerve Cherries. 
| ke the beſt Cherries you can get, and 
-** cutthe ſtalks ſomething ſhort, then for 
© eyery pound of thoſe Cherries take two 
1 pound, of other Cherries, and put them oft 
1 their ſtalks and ſtones,put to them ten ſpoone- 
1” fals of fair water, and then fer them on the 
-| fre to boil very faſt till you ſee that the 
|. @lour of the {yrup be like pale Claret-wine, 
{ then take ir off the fire, and drain them 
| from the Cherries into a pan. to preſerve 
IM.” Take to every pound of Cherries a 
{ quarter of ſugar, . of which take half and' 
| difolve it with the Cherry-water drained 
bom the Cherries, and keep them boiling 
; Tery faſt till they willjelly in a ſpoon, and 
as you ſee the ſyrup thin, take of the ſugar 
| —_ kept finely beaten, and put it to 

ries in the boiling ; che faſter they 
boyl 
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boyl the better they will be preſerved, and || 
ler thera ſtand. in a Pan till they be almoſt, J* 
cold. & * 


A TinAuve of Ambergreaſe. 4 
"J'at Ambergreaſe one ounce, Musk two. F 
drams, Spirit of Wine halt a pint, or F 
as much as will cover the Ingredients two or F 
three fingers breadih : put all into a glal, Þ 
ſtop ir cloſe with a Cork and Bladder ; ſa 
it in Horſedung ten or twelve days, then 
pour off gently the ſpirit of Wiae, and keep: 
it ina glaſs cloſe ſtopt, then put more ſp» # 
Tit of Wine on the Ambergreaſe, and dow F- 
before ; then pour it off: after all this the Þ 
Ambergreaſe will ſerve for ordinary uſes. } 
A drop of this will perfume any: thing, and } 
1a Cordials it is very good. I 
To make Uſquebagh the beſt way: | 
Ts two quarts of the beſt Aqua vitey | 
four ounces of ſcraped -Liquorilhy. } 
and. half a pound: of ſliced Raiſins of the: F 
Sun, Anniſceds four ounces, Dates and Figs, F 
of each half a pound, fliced Nutmeg, Cin* F 
namon, Ginger, of cach halt an ounce, put” F , 
theſe ro the Aque vite, ſtop it very cloſe, IJ 
and fet it in cold places ten days, ſtirring, 'F 
twice a day with a ſtick, then ſtrain of Þ 
Gveeten it with ſugarcandy after it # 
r s + 


AG, + OO & oo => 5 2 = I LARS | 


de ER 


F | '# A Queens Delight. I91 
@ |. Qrained let it ſtand till jt be clear, then pur 
+ jato the glaſs Muvxk and Ambergreaſc, two 
Þ grains is ſufficient tor this quantity. 


F TÞ preſerve Cherries with a quarter of their 

E + weight in Sug ar. 

; by ae four pound of Cherries,one pound 
of Sugar, beat your Sugar, and ſtrew 
2 alittle in the bottom of your skiller, then pull 
+ off the ſtalks and ſtones of your Cherries,and 
7 cut them croſs the bottom with a Kaife ; 
F let the juice of the Cherries run upon the 
F fogar, for there muſt be no other Liquor 
F ut the juice of che Cherries z cover your 
4 Cherries over wich one half of your Sugar, 
F$ boylthem very quick, when they are halt 
"3 boiled put in the remainder of your ſugar, 
4 when they are almoſt enough pur in the reſt 
4 &f the Sugar ; you muſt ler them boil till 
& they part in ſunder like Marmalade, ſtirring 
'F 'hem continually z ſo pur them up hot into 
F Jour warm Marmalade Glafles. 


On Tn CF. IN 0... oy 


# To make Folly of Pippint. 

T Jake Pippins, and pare them, and quarter 

them, and pur as much water to them 

F © vill cover them, and let them boyl till all 

& the vertue of the Pippins are our, then ſtraia 

'F bem, and take to a pint of that liquor a 
by pound 
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pound of Sugar, and cut long threads &f | 


Orange peels and boyl in' it, then take x 
Lemon, and pare and flice it very thin, and | 


boyl itin your Liquor a little thio ;, take | 
chem out, ahd lay them in the bottom of Þ he 
your glaſs, and when it is boyled to a Jel- Þ tha 
ly pour it on the Lemons in the Glaſs, you! | gu 
muſt boyl the Oranges in two or three we” | cal 
the 
car 
in 


ters before you boyl it in the Jelly. 


To make Apricock Cakes. | 
Ake the faireſt Apricocks you can get, 
and parboyl them very tender, 5 
take off the Pulp and their weight of ſugat, 
and boyl the Sugar and Apricocks together 
very faſt ; ſtir them ever leſt they burn to, ' 
and when you can ſee the bottom of the 
$killert ir is enough,then put them into cards 
ſowed round,and duſt them with fine Suge, 
and when they are cold ſtone them, then | 
turn them, andfill them up with ſonxe more 
, of the ſame ſtuff, but you muſt let them 
ſtand for three or four days befote you tum 
them off rhe firſt place ; and when you kd 
they begin to candy, take them out of the | 
Cards, duſt them with ſugar again, ſo @ 
ever When you turn thera. 


H 


of 


[LE then pare t 
Þ that liquor, take the weight of them in ſu- 
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To preſerve Barberries the beſt way. 


Miri one them end weigh them, half « 
pound of + of to half a pound of 
em and {lice them into 


gar, then take | as many Rasberries 2s will 


"| colour i it, and ſtrain them into the liquor, 


| then put in the ſugar, boy| it as faſt as you 


- | can,then ſcum it ill it be very clear, then put 
| inyour Barberries and that ſugar you weigh- 
: | ed, and fo let them boyl till the skin be ful- 
| riſen up, then take them oft, and ſcum 


bem very clean, and pur them up. 
To maky Lozenfes of red Roſes. 


BY your ſugar to ſugar again, then put 
in your red Roſes being finely beaten, 
and made moiſt with the juice of a Lemon 


#4 {tit not boyl after the Roſes are in, bur 


pour it upon a Pye-plate, and cut it iato 


n | Vhat form you pleaſe. 


To make Chips of LZuinces, 


[rſt ſcald them very well,then ſlice them 
into a diſh, and pour a Candy Syrup 

to them ſcalding hot, and let them ſtand 
all night, them lay them on plates, and 
arſe ſugar on them , and turnthem every 
day, 
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day, and ſcrape more ſugar on tbe it 
they be dry. If you would have them look 
clear, heat them in ſyrup, but not to bojt'h 


To make Styar of Wormaood, Mint, Amniſec, 


or any ether of that kind. 


| Take double-refined ſugar, and dobut we ; 


. it in fair water or Roſe-water, 


to a Candy ; when it is almoſt boiled ts 3 þ 
it off, and ſtir it till it be cold ; then dropin 


three or four drop of the Oyis of whatſy. 


ever you will make, and ſtir it well , tha | 
drop it on a board, being before cd with | | 


ſugar. 


To make Syrup of Lemons or Citrons, | 
Are off all the zinds, then flice your 


Lemons very thin, and lay a lare'« | 


dugar finely beaten, and a lare of Lemany 


ina {ilver Baſon till you- have fitted it, or | 


as much as you mean to make, and ſoletit 
ſtand all night ; the next day pour off the 
*s or that runs from it into a glaſs through | 

iffany ſtrainer. Be ſure you put ſugat | 


nengh to them at the firſt, and it will keep | 
a year good if it be ſet up well. #8 7 
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{To makes Famba's of Apricacks or LRunce. | 
Ake Apricocks or Quinces, and Coddle 
1 # them tender, then rake their Pulp and 
al : be itin a diſh over a Chafindiſh of coals, 
and fericon a ſtone tor a day or two, then 
beat it ina ſtone Morrar,putting in as much 
Y hag as will make a ſtiff paſte ; then co» + # 
| bur it with Saunders, Cochencel or blew x 
"= | Tooth and make it up in what colour you + i 
G pleaſe, rowl them with battle "doors into - 7 
n | Jong pieces, and tye them up in knots, and 
ith | fo dry them, | 


; To make Cherry Water. 


| it Sg nine pound of Cherries, pull out 
on the ſtones and ſtalks, break them with 
o . |. your hand, and pur rhem into nine pints of - 
"0s "Qlarer-Wi ine, take nine ounces of Cinna- © 
oe } mon, and three Nurmegs, bruiſe them and. | 
tie F put them into this, then take of Roſemary "25 

he | 2nd balm, of each half a handful, of ſweet 4 . Xe 
gh | Maryoram a quarter of an handful : ;put all - 

nr | theſe with" the aforenamed into an carthen® 

xp | pot well leaden ;, fo let them ftand to infuſe *- 
-: 7 twenty four hours ; ſo diſtill rhem in a Lims © - 


- 8 
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| beck, keeping the ſtrongeſt water by it (&lf z 
| Put ſome {ugar finely beaten inte your glaſs 
nt "ex If your firſt water .be too ftrong, put 
ik te 4 - me 
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ſome of theſecond to it as you uſe it. If 


you pleaſe you may tye ſome Musk and Am- 
bergreece in a rag, and hang ir by a thread 


ia your glaſs. 


To make Orange Cakes. 
Ake Oranges and pare them as thin 8s 
you can, then take out the meats clean 
and put them in water, let them lye 4 
bout an hour, ſhift the water and boyl 
them very tender in three or four waters, 
then put them up, and dry them on 4 
cloth : mince them as ſmall as you can, 


then pur them into a diſh, and ſqueezeall | 


the juyce of- th: meat into them, and 
letthem ſtand till the next day, take to &ve- 
ry pound of theſe a pound and a quarteref 
double refined tugar. Boyl it with a ſpooty 
ful of waterat the boottom to keep-it from 
burning rill it be ſugar again; then putin 
your Oranges and let them ſtand and dry 
on the tire, but not boyl ; then put themon 
glaſs plates, and put them in a ſtove, the 
next day make them into Cakesy and fodry 
them as faft as you can. 


To preſerve Oranges the French wy, 


PF ake twelve of the faireſt Oranges and 


beſt coloured, and if you can get ar 
wit 
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with ſmooth skins they are the better, 
and lay them in Conduit water fix days 
and nights, ſhifting them into freſh water 
morning and evening : then boyl them very 
render, and with a knife pare them very 
thin, rub them with falr ; when you have. 
ſ done, core them with a coring Iron 
taking out the meat and feeds, then rub 
them with a dry cloth till they be clean, 
| and to every pound of Oranges a pound 
and a half of ſugar, and to a pound of fu- 
par 2 pint of water ; then mingle your 
| ſugar and water well together in a large 
-gkillet or pan; beat the whites of three 
Epps and put that into it, then fer it on. 
the fire, and let it boy! till it riſes, and- 
rain ic through a Napkin ; then fer it on 
the fire again, and let it boyl til! the Syrup 
be thick, then put in your Oranges and 
make them ſceth as faſt as you can, now 
and then putting in a piece of fine loaf 
ſugar the bigneſs of a walnut, when they 
tave boyled near an hour, put into them a 
| pint of Apple water ; then boyl them a» 
pace, and half a pint of white-Wine, 

tis ſhould be put in.bcfore the Apple-was 
ter, when your Oranges are very clear, 
and your Syrup fo thick that it will pelly, 
(which you. may, know by {etting them to 
K 2 cool 


me 
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cool in the {poon) when ey are ready to: 's 
-_ be raken off from the fire z then putiin:  þ, 
the ; juyce of eight Lemons Warr into themg.*]. -; gi 
then put them in'o a. carchen pan, and: Þ 
ſa let them ſtand till they be. gold, then'pur-F yo 
every Orange in a ſeveral gals or. p07 3 itt} al 

ou do but {ix Oranges at a-time, iz is; they.) tw 


ttEr, | | 4 | Pa 


To preſerve green Plums. 


He greateſt Wheaten Plums 1s BR | | * 
beſt, which will bc ripe in the midk | 
of Fu ,gacher them abour that tine, 

ar later 1s they grow in bigneſs, but you muſt. | | | 

not ſuffer them to turn yellow, for then,” Jo 

"they never be of good colour; being-gae 4 7 

thered, lay them in water for the ſpace 


Y EF S$0:mag hours, -and-when you gather the 


- Wipe them wich a clean linnen cloth, and ah 
"cut of a'liitle of the ſtalks of every ons, | 

then ſer two skillets of water on the fey } F 
and when one is ſcalding hot put in your. © 7 '% 
PFlums, and take them from the hre, and- | Is 
cover them, and let the reſt for the ſpace Þ+-®../ 
of a-quarter of an hour ; then rake them. 7 þ oo 
up, and when your other skillet of: watt Ti | 6 
doth boy}, pur them into it; ler them but, | { 

ſtay in it a very little while, and fo let the, Þ- f 


othet skillet of water, wherein they 2, 
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fiſt boyled, be {er on the hre again, and 
make it to boyl, and put in your Plums as 
4 before, and then you ſhall (ce them river 
| over, and yer your Plums very whole ; 
4 then while. they be hor, you muſt” with 
4 your knife ſcrape away the riveting ;' then! 
4 take to every pound of Plums a pound: and 
F two ounces of ſugar finely beaten, then ſer a 
+ pan with a little fair water on the fire, and 
F when it boyls put in your Plums, and let 
+ them ſeeth half a quarter of an hour till 
© you-ſee the- colour wax green, then ſet 
them off the fire a quarter of an hour, 
* and take 2 handful of ſugar that is weigh- 
"od, and ſtrew it in the bottom of the pan 
Whercin you will preſerve, and 10 put in 
| your Plums one by one, drawing the liquor 
{ond them, and caſt the reft of your ſugar 
Fl. on chem: then ſet the pan on a moderate 
F-l fre, letting them boy! continually, buc very 
- fottly, and in three quarters of an hour 

: | they will be ready, as you may perceive by 
the greenneſs of you Plums, and thickneſs 
© of your Syrup, which if they be boyled e- 
þ ; nough, will gelly when it is cold 3 then cake 
| ; Ip your Plums,and put them into a Gallipor, 
+ t voy! Your Syrup a lictle longer, 'rhen 
' Þ wn it into ſome veſſel, and being. blood 
" | al i, pour it upon- your Plums, but ſtop- 
KR 2 nog. 
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not the pot before they be cold. Note 
allo you muſt preſerve them in ſuch a pan,. 
as they may ye. oae by another and turn of 
themſelves; and when they have been five 
er {ix days in the Syrup, that the Syrup: 

rov/ thin, you my boyl it again with a 
lintle ſugar, but put it not to your Plums 
rill they be cold. They' muſt. bave' three. 
{caldings and-one boyling; 


To dry Plumy, 


Ake three quarters of a pound of Sur 
gar to a pound of black Pear Plums 
or Dam(ſms,ſlit thePlums in theCreſt, 

lay a lay of Sugar with a lay of Plume, and 
ler them ſtand all night; if you ſtone the 
Plums, fill up the place with Sugar, ther 
boyl them but gently rill they be very ter- 
der, without breaking the skins, rake them: 
intoancarthen or ſilver diſh, and boyl your 
Syrup afterwards for &« gelly, then pour i 


on your Plums ſcalding hot, .and. let them | 


ſtand two or three days, then let them be 


F 


put mto the Oven after you. draw yout | 
bread, ſo. often untill your Syrup be dried þ 
up, and when you think they are alma}. 


dry, lay them in a fieve, and pour foue{- 


ſcalding water on ther, which will 


through the ſieve, and ſet them in an Ora 3 


altcrwards to dry.. Ly 
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| To preſerve Cherries the beſt PAY, bigger then 


they grow naturally, ECC. " 


{ Ye a pound -of the ſmalleſt Cherries 


and boyl them tender in a pint of fair 
water,then ſtrain the liquor from the 
ſubſtance, then take two pound of good 
Chercies, and put them in a preſerving pan, 
with a lay of Cherrics, and a lay of Sugar, 


| then pour the Syrup of the other Cherries 


about them, and fo let thcm boyl as faſt as 
you can with a quick fire, that the ſyrup 


- May boyl over them, and when your ſyrup 
thick and of good colour, then take thera 
1 vp, and let them ſtand a cooling by parti- 


tions one from another, and being coid you 


may pot them up. 


To preſerve Damſins, red Plums or black, 


Ake your Plums newly gathered, and 

take alittle more Sugar than they do 
weigh, tnen put toit as much water as will 
cover them 3 then boyl your {yup a little - 


- While, and fo let it coo}, then put in your 
© Danfins or Plums, then boyl-rthem leiſure- 
ve by in 4 put of ſeething water till they be 
> tender, them being almoſt cold pot them 
= VP 


To 
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To dry Pippins or Pears. 


Ake your Pippins, Pears, Apricoda;,. 
o- * pare them, and Jay them in a. broad 
> earthen pan one by - one, 'and fo row! ther. 
Ys: in ſearied Sugar as.you flower fried fiſh; Þ [1 
put them in an. Oven-as hot as for Man- 4 
chet,.and ſo take them. out, and turn them, - 
as long as the Oven is hot ; when the oy 1 
is of a drying heat, lay. them upon a Paper, 
and dry them on the batromoof a ſieve; {a+ 
you may do the leaſt Plum that is. 3 


: wy 
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To dry Pippins or Pears another way, © | | 


» We" P ippins or Pears, and lay them in. 
; an earthen pan one by one, and'when ! *h 
they be baked plump and not broken, od 
take them out, and lay them by, and lay}; 
them upon a paper.then lay ther-on a ſieves}; 
bottom, and dry. them-as you did before... il 


", Todly Apricocks tender, ES 

"P 4ke the ripeſt_of the: Apricocks, pare | [' 
them, put thenn into a filver or earthen; Þ ;; 
Skiller,, and. to a pound of Apricocks puty 
three quarters of a -pound of. Sugar, i«t*F 
> -. your Apricocks over your fre ; ſtirring bs 
- <h, -nill they. come to a Pulp and. ſer the Suga F 
= mn another skillet by, boyling it up wir f 
28 good height, then take ail the Apricocmpy =» 
=. - and tir them round till they + be vel nl 
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pled, then ler ir ſtand” till it be ſomething 
22] - coldand thick, then pur it into Cards, bein 
"4 cut of the faſhion of an Apricack, and laid 
| vpn glaſs plates, fill the Cards halt tu}l, 
& then ſer them in- your: ſtove ; bur when. you 
4 find they are-ſo dry that they are ready to 
2} tw; then provide 4s much of . your pulp 
"I # you! had before, and put to every one 
$4 2 tove,, when they are turned” (which you 
"F muſt have ſaid before) and pour the reſt of 
- 3 the Pulp upon them, ſo {er them mro your 
72 26h turning them till they be dry... 


To dry Plums. 


ES Ake a pound of Sugar to a pound of 
> Plus, pare them,ſcald your Plums 

T then lay your Plums upor-a-fieve 

1 ill the water be drained from them, boyl 

1] your Sugar to a Candy heigth,and then put. 
2 Jobr Plums in whilſt your Syrup is hot, fo 
4 #arm them every morning for « week,thea 

& take them-our, and pur them into your ttove 


In dry them, 
To dry Apricockz. 
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+ F'Ake your Apricacks, pare 'and lone” * 
7 4 them,then weigh half a pound of Su- * 
«34 Jar to a. pound of Apricocks,then rake half 
WW; at E, "8's and make a thin Syrup, and 
os hk whey 
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when it boyleth put in the Apricocks, then ſal | 


them in that Syrup ; then take them off the fire, 
and Jet them ftand all night in that Syrup, in the 
morning take them out of that Syrup, and make 
another Syrup withthe other half of the Sugar, 
then put them in, and preſerve them till they 
took clear ; but be ſure you do not do them fo 
much as thoſe you keep preſerved withou drying; 
then take them out of that Syrup and lay them 
on a piece of plate till they be cold; then take 
a skillet of fair water, and when the water boyls 
take your Apricocks one after another in a ſpoon, 
ard dip them in the water firſt on one ſide, and 


then on the other ; not leetting them go out of - 


the fpoon'; you mnſt do it very quick, then put 
them on a piece of a plate and dry them-in4 
Stove, turning them every day ; you muſt be ſure 


that your Stove or Cubbard where you dry them - 
the heat of it be renewed three times a day with : 


a temperatedrying heat until they be ſomething 
dry, then afterwards turn them once as you ſee 
cavle. 

Conſerve of Fiolets the halian manner, © 

Ake the leaves of blue Violets, ſeparated 

from their ſtalks and greens, beat them 

very well in a ftone Mortar, with twice -their 

weight of ſugar, and reſerve them for your uſe 
in a glaſs veſſel, 

The Firtues. 

The heat of Choler it doth mitigate, extit- 
gaiſheth thirft, aſſwageth the belly, and helpeth 
the Throat of hot hurfts, ſharp droppings and drþ- 
neſs, and procureth reft, It will keep one year. 

Conſerve o red Roſes the Ntalian manner. 
Ake freſh red Roſes not quite ripe, beat 


. & them ina ftone Mortar, mix them wy 
tl» 
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doable their weight of Sugar, and put them in 
aglaſs cloſe ſtopped, being not full, let them re- 
main b:fore you ule them three months, ſtirring 
of them once a day. 


The Virtues. 


The ftomach, Heart, end Bowels it cooleth, 
an] hindreth vapors, the ſpitting of blood and 
corruption for the moſt part (being cold) it help» 
e&th, It will keep many years. 


Conſerve of Borage flowers after the Italian way. 


Ake freſh Borage flowers cleanſed well from 
their heads, four ounces, fine Sugar twelve 
ounces, beat them well together in a ftons 

Mortar, aod keep them in a veſſel well placed. 
The vertues are the ſame with Bugloſs flowers. 


Conſerve of Roeſemary-flowers after the Jtalian 
manner, 


; ha new Roſemary flawers one pound, of 
white ſugar one poun41, ſo beat them toge- 
ther in a Marble Mortar with a wooden pes 
file, keepit in a gallypot or veſſel of earth well 
, or in one of hard ftone. It may be pre» 

tred for-one year or two. 


The Virtues. 


| It comforteth the heart, the Romach, the brain, 


andall the neryous parts of the. bo.ly. 


Conſerve of Betony after the Italian way. 


Etony new and tender one pound, the beſc 
LJ Sugar three pound, beat them very (mall 
na ftone mortar, let the Sugar be boyled with 
two pound of Betony. water to the conliftence of 
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and little over a ſmall'fire, and make a Conferye; * 
which keep in a glaſs. | | 

The Firturs, LE, 


It helpeth the cold pains of the head, purgeth 1 
the ſtomach and womb ; it heIpeth Rtonineſs of - 
the reins, and farthereth Conception. 2 
Conſerve of Sager, $7 
Ake ney flowers of Sage one pound, Sugar | 
one pound, ſo. beat them together very 
{mal} ina Marble Mortar, put them ina 
veſſel: well glafled- and Reeped; ſet them in the - 
Suy, ftir them daily; it will laft one year. 
The Yermes + 


Tt is good in all cold hurts of the braio, it 're- | an 
freſheth the Stomach, it openeth Obfirudtion, ] Re 
and takes away ſuperfluous and hurtful humors - 
from the Stomach, 40 


© Conſerve of the flowers of Ztvender, , | 
i the flowers being new,ſo many as you ; 


pleaſe, and beat them with three time 

their weight of white ſugar,after the ſame manner ' 
a3 Roſemary flowers they will keep one year, | 
The Virtues. : 7 

The Brain,theStomach, Liver,Spleen.the won | 

it miketh warm.and' is good in the Suffocationo! | T 
Mar 


the Womb; hardveſs of the Spleen,&for theAP&| 


plex. . Conſerve of Marjorams *- 
He Conſerve is prepared as Bitony,it ket* F . .- 

eth a Year ” , "a : In 

wun 


The Virtues, <4 

Tt is gocd 2gainft the coldneſs, moiftneſs oft} 
Brain, the Stomach,aud it firengtheneth the of 
Spirits. LIES 
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Conſerve of Piony after the Iralian way. 


half a pound, Sugar one pound, bear 
| them together in a good ſtone Mortar, then 
- put them in a Glaſs, and ſet them in the 
[hi for three Months, ſtirring them daily 


| with a wooden Spatula, 
3 


The Virtues. 


It is good againſt the Falling-ſicknefs, 


{ and giddineks in the head, it cleanſeth the 
] Reins and Bladder. 


Touching Candies, as fol- 
loweth. 


To Candy Roſemary flowers in the Su. 


| Fake Gum dragon, and ſteep it in 
4A Roſe-water, then take the Roſe- 


a 


| Mary flowers, good coloured, and well 
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Sun, turning them, and ftrewing Sugar on 
them, till they are candied, and fo keep 
them tor your uſe. 


To make Sugar of Roſes. 


th the deepeſt coloured red Roſs 
pick them, cur oft the white bottoms, 
and dry your red leaves in an Oven, till they 
be as dry as poſhible, then beat rhem to poy- 
der and fearſe them, then take half a pound 
of Sugar, beaten fine, put it into your pan 
with as much fair water as will wet it ; then 
ſet it in a Chafindiſh of Coals, and let i | 
boyl rillit be Sugar again, then put as much ' 


powder of Roſes that will make it look ve- |, 


Ty red, ſtir them well rogether, and when 
it is almoſt cold, put it into, pales, and when 
it is throughly cold, take thens oft, and put 
them in boxes, 


To Candy Pippins, Pears, Apricocks cr Plam. 


Ake of theſe fruits, being pared, and 
ſtrew Sugar up2n them as you do fiow- 

er upon frying fiſh ; then lay them on 
board in a Pewter diſh, ſo put them into 
Oven as hot as for Manchet ; as the-Liquer 
comes from them, pour forth, turn them, 
and {trew more Sugar on them, —_ 
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Rofe-water on them, thus turning and Su- 
oaring of them three or four rimes, till 
they 4 almoſt dry, then lay them on a 
Lettice wire, or on the bottom of a ſieve in 
z warm Oven, after the bread is drawn our, 
till they be full dry, ſo you may keep them 
all the year. 


To Candy or clear Rock-camdy flowers. 


« hr? ſpices, and boy] them in a Syrup 
of Sugar, then put inthe flowers, boyl 
them till they be ſtift, when you ſpread 


| them on a Paper, lay them on round 


Wires in an earthen pan, then take as 
. much hard Sugar as will fl your pan, 
and as much _ as will melt the Su- 
gar, that is half a pint to every pound, 
then beat a dozen renkel of +. commny 
_ and the white of an Egg in a baſon with 
a Birchen rod till it come to froth, when 
your Sugar is all melted and boyled, pur 
the froth of the Egg in the hot Syrup, and 
3 it riſeth, drop in. a little cold water ; fo 
kt it boy] a lictle while, then ſcum it, then 
boyl it ro a Candy height, that is, when 


you may draw it ® ſmall threads between 
| uy hnger and your thumb : then pour 

dre all your ay that will run from it 
. 1 your pan, then ſet it a drying one hour 


LL 3 : or 
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or two, Which done, pick up the wir | a 
and take off rhe flowers, and lay them-a | the 


Papers, and ſo dry them. 
To Candy Spaniſh flowers. 


Ake the bloſſoms of divers ſorts 
flowers, and make a ſyrup of wate 

and Sugar, and boyl it very thick, then-par 
in your bloſſoms, and ſtir them in their 
boyling, till-it turn to Sugar again, thenſflit 
them with the back of a tpoon, till the $u- 


gar fallfrom it ; ſo you may keep them for 


Sallets all the year. 


To Candy Grapes, Cherries or Barberrits.\ 


Ake of theſe fruits, and ſtrew fine 
fifred Sugar on them,as you do flower 

on trying fiſh, lay them on a lettice of wir 
if a deep earthen pan, and put them into 


I 


*t 
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Ti 


an Oven as hot as for Manchet ; then take | + 


them out, and turn them and Sugar them 
again, and ſprinkle a little Roſe-water 


. them, pour the ſyrup forth as it comes from! 


them, thus turning and Sugaring them'tll 


they be almoſt dry, then take them out]; 


the earthen pan, and lay them on a lettice 
of wire 4pon two billets of Wood ins 
warm! 
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warm Oven, after the bread is drawn, till 
they be dry and well candied. 


| TiCandy Succets of Oranges, Lemuns, Ci- 


trons, and Angelica. 


Ake, and boyl them in fair water 
tender, and ſhift them in three boyl- 
ings, ſix or ſeven tires, to take away 
their bitterneſs, then put them into as 
much Sugar as will cover them, and fo let 
them boyl 'a walm or two, then: take 


| hem out, and dry/ them in a warm Oven 
| # hor as Mancher, and. being dry, boy] the 
{Sugar to a Candy height, and fo caſt your 


Oranges into the hot Sugar, and take thera. 
out again ſuddenly, and then lay them up- 
on 2.lettice of wire on the bottom of a 
Seve ina warm Oven after the bread is 


dawn, ſtill warming the Oven till it be 
 tyed, and they will be well Candied. 


To Candy the Orange Roots. 


SS ahdSS575S%2 


T Ake the Orange roots, being well and 
tenderly boiled, peth them and peel 
" them, and waſh them our of two or three 
; Faters ; then dry them well with a fair cloth, 
then. put them together two or three in a 
£not, then put them into as much claritied 
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Sugar as will cover them, and fo let then 
boyl leiſurely, turning them well untill ya | © 
ſee the Sugar drunk up into the root ; then 
ſhaking them in the Baſon, to ſunder the 
knots ; and when they wax dry, take them. 
up ſuddenly, and lay them on ſheets of} 
white Paper, and ſo dry them before the. 
fire an hour or two, and they will be Car: 
dyed. | 


= 8-0" 


To Candy Orange Peels after the Italian waz 


Ye Orange peels fo often ſteeped in | 
cold water, as you think convenient F 
for their bitterneſs, then dry them gently, ] - 
and Candy them with ſome convenient Sj: hel 
rup made with Sugar ; ſome that are more 
grown, take away that ſpongious white 
_ the yellow peels, others do both to-'| 


gether. 
The Virtues. | 1 
They corroborate the Stomach and Hear } Ls 


= 
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To Candy Citrons after the Spaniſh way. | 


T- Ake Citron Peels ſo large as you pleae | 7 
- fo 


the inner part being taken away, kk 
them be fteeped in a clear lay of water * 
and aſhes for nine days, and ſhift them - 
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ffh day, afterward waſh them in fair wa- 
ter till the bitterneſs be taken-away, and 
that they grow ſiweer, then let then be boyl- 
-& in-fair water till they grow ſoft, the 
watry part being taken away, let them be 
' fleeped in a Veſſel of ſtone twentyfour 
hours, .with a Julep made of white Sugar, 


| and thiree parts water, after let them be 


boyled upon a gentle-fire, to Candinefs of 
Penides or Paſte; being taken our of thar, 


[ſet them be put into a gun veſlel one by 
"7" one, with the Julep © 

{ what hard, or with Sugar 3 ſome do add 
h | Amber and Musk to them. 


Roſes made ſome- 


The Virtues. wn 
I comforteth the Stomach and Heart, it 
helpeth Concottion, 


To Candy Cherries the Italian way. 


{ T Ake Cherries before they are full ripe, 
| 1 


the ſtones taken out, put clarified Su- 


+ gar. boyied to a height, then pour it on 
| them. | 


Chicory roots Candied the Italian way. 


7 Saga Chicory new and green, the out- 
ward Bark being taken away,then be 
* ore they be candied, let them be cur in 

L 
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ſeveral parts, and gently boyled, that no bir: 
terneſs may remain, then ſet them in the air, 
prone ſeverally, and put Sugar to then 

yied to a height. | -, 


di 


Touching Marmalets, and + 
Quiddony, as followeth. ©. 


To make Marmalkts of Damfins, Ft 


Ake two. quarts of Damſins that be” 
| throughip,ad pare off the skins of | 
"three pints of then put them into an 
earthen pipkin,. thoſe with thE'skins under- 
moſt ; rhen ſer the Pipkin. into a pot of fees 
thing water, and let the water ſeeth apace 
untill the Damſins. be tender. Cover thg 


Pipkin cloſe, that no water gets into them, 
and when they are tender, put them out 
into an earthen pan, and take out all 
the ſtones and skins, and weigh them, 
and take the weight with hard Sugat, 
then break th# Sugar fine, and put it ine | 
to the Damſins, then ſet ir on the fire, 
and make it boyl apace till ir will come. 
from the bottom of the Skiller, then take 
it up, and pur it into a glaſs, but feum-it 
clear in the boyling. F 
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To make white Marmalet of | Quinces. - 


Ake unpared Quinces,-and boyl them 
wholein fair water, peel them and take 


| the pap from the coar, to every pound 
| thereof,” add three quarters of a pound of 


,"boyl it well till it come well from 


| thepans bottom, then' put it into boxes. 


* To make Marmalet of any tender Plums. 


Ake your Plums and boy{ them be- 

tween two diſhes on a Chafindiſh of * 
coals, then ſtrain it, and take as much Sugar 
as the Pulp doth weigh, and put to it as 
much Roſe-water and fair water, as will 
melt it, that is, half a pint of water to a 
pound of Sugar, and fo boyl ic to a Candy 

height, then put the Pulp into hot Sugar, 
vith the pap of a roaſted Apple. In like 
manner op mult .put roaited Apples to 
e Royal ot it, or elle it will be 


To make Orange Marmalet. 


Ake Oranges, pare them as thin as you 

can; boylthem in four ſeveral waters, 

« them be very ſoft before you take them 
L 5 


out, 
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out, then take two quarts of Spring-water, | 
put thereto twenty Pippins pared, quartere 
and coared, let them boyl rill all the ver. 
tue be our, take heed they do not loſe the 
colour; then ſtrain them, put to ever pint | 
of water a Pound of Sugar, boyl it almol 
to a Candy height, then rake out all the 
meat out of the Oranges, lice the yee 
in long ſlits as thin as you can, then putin 
your peel with the juyce of two Lemonz 
2nd one half Orange, then boyl it tox 
Candy. 


To make Quiddony of Pippins of Ruby, « 


any Amber colour. 


Gm Pippins, and cut them in quarten 
and pare them, and boyl them with 
as much fair water as will cover them, till 
they be tender, and funk into the water, 
then ſtrain all the liquor from the Pulp, 


then take a pint of that liquor, and half a | 


pound of Sugar, and boyl it till it be 4 
uaking gelly on the back of a ſpoon ; fo 
mea pour it on your moulds, being taken 
out of fair water ; then being cold 
them on a wet trencher, and ſo {lide the 
iato the baxes, and if you would haveit 
ruddy colour, then boyl it leiſurely cloſe &-' 
yered, till it be as red as Claret Wine, fs 
you 


mM" EG FCSSLSY Q'.9*= 


* en. 2  Y%Y 


Pane I mt tc 20 P-—+ 


FB 35-2 


= Con ew GY OO & © Ja” ov 


A Queens Delight. 217 


ou'may conceive, the difference is in the 
bojting of it; remember to boy] your Quin- 
G& in Apple water as you do your Plums. 


To make Quiddony of all. ſorts of Plums. 


Ni your Apple-water and boyl the 
Plums in ic till it be red as Claret 
Wine, and when you have made it ſtrong - 
of the Plums, put to every pint halfa pound 
of ſugar, and fo, boyl it rill a drop of it hang 
on the back of a ſpoon like a.quaking gelly. 
If you will have it. ob an Amber colour, 
then boyl it with a quick firc, that is all the 
difference of the colouring of it. 


To make Marmalet of © Orangts, or Orange 
Cakes, &c. 

Ake the yelloweſt and faireſt Oran- 

* ges, ard water them three + days, 

ſhiting the water twice a day, - pare 


' them as thin as you poſſibly can, boy] them 


in a water changed. bve or {1x 4imes, until 
the bitterneſs of the Orange be boyled out ; 
thoſe that you preſerve muſt be cut. zn 
halyes, but thoſe for Marmalet muſt be 
boyled whole, let them be very tender, and 
ſlice them very thin on a Trencher, taking 
out the ſeeds and long ſtrings, and. with 

- 4 
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a knife make it fine as the Pap of an Ap- 
ple; then weigh your Pap of Oranges 


and to a pound of it take a pound and-q' 


half of Sugar ; then you mult have Pipe 
pins boyled ready in a skillet of fair water, 
and take the Pap of them made fine on 4 
Trencher, and the ſtrings taken out, (but 
take not half ſo much Pippins as Orangs) 
then take the weight of it in Sugar, and 


mix it both together in a filver or earthen. 


—_—_— 
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diſh ; and ſet it on the coals to dry the we 


ter out of it, as you do with Quince Mar- 
malet ; when your Sugar is Candy height, 
put in your ſtuff, and boyl it till you think 
it ſtiff enough, ſtirring it continually ; if 
you pleaſe you nay put a little Musk in 
it, 


Touching Paſtery and 
Paſties. 


To make Sugar Cakes. 


Ake three pound of the fineſt 

Wheat flower, one pound of 

fine Sugar, Cloves and Mace df 

each one ounce finely ſeared, 

rwo pound of Butter, a litre ——— 
n 
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knead and mould this very well toge- 
ther, melt your Butter as you put it in ; 
then mould it with your hand forth up- 
on a board, cut them round with a 

then lay them on - papers, and 
ph in an Oven, | be fure your 
Oven be not too hot, ſo let them ſtand till 
they be coloured enough. 


To make clear cakes of Plums. 


Ake Plums of any fort, Raſpils are the 
beſt, put them in a ſtone-jug, intoa 
t of ſeething water, and when they are 
diffplved, ſtrain them together rhrough a 
fair cloath,and take toa pint of that a pound 
of Sugar, pur to as much colour as will melr 
it, and boyl to a Candy height ; boyl the 
liquor likewiſe in another Poſner, then put 
them ſeething hot together, and fo boil a 
little while ſtirring them together, then pur 
them into glaſſes, and ſet them in an Oven 
or Stove in a drying heat, let them ſtand fo 
two or three weeks, and never be cold, 
removing them from one warm place to a- 
nother, they will turn in a week; beware 
you ſet them not too hot, for they will be 
tough ; ſo every day turn them tillthey be 
Gy ; they will be very clear, 


To 
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To make Paſte. of Oranges and Lemons. | 


FT Ake your Oranges well coloured, boy! 


them tender in water, changing them 


{1x or ſeven times in the boyling, put into 
the firſt water one handful . Salt, and 
then beat them in a wooden bowl with x 
Wooden peſtle, and then ſtrain them 
througha piece of Cuſhion Canvas,then take 
ſomewhat more than the weight of themin. 
Sugar,then boyl it, dry and faſhion it as you 


pleaſe. 
To make Rasberry Cakes. 


T Ake Rasberries, and put them into 2 
Gally-pot, cover them cloſe, and. fet 
them into a skillet of water, and let rhem 
boyl till they are all ro maſh, then rub them 
through a ſtrainer of Cuſhion Canvas ; put 
the Liquor intoa ſilver bafon,and ſet it upon 
a very quick fire ; and put into it one hand 
ful or two of whole Rasberries, according 
to the quantity of your liquur : and as you 
ſhall like to have ſeeds in your paſte. 
Thus let it boyl very. faſt till it be thick; 
and continually ſtir. it leſt it þurn ; then 
take two ſilver diſhes that are of a 
weight, and put them into your Scales, in 
the one put the Raſpiſs ſtuft, and..in 
the other double rctined Sugar, finely 
beaten 
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beaten, as much as the weight of Raſpiſs 
fluff; then put as much water to the Sugar 


4 will melr it, ſer it upon the fire, and ler 
it boyl till it be very high Candied, then 


take it from the fire, and put your Raſpiſs 
ſtuff into it; and when your Sugar and 


* Rasberries are very well mixed together, 


and the Sugar well melted from» about the 
diſh, Gobich if it will not do from: the fire, 
ſt it on again) but let it not boyl in any 
caſe ; when it is pretty cool, lay it by 
_ in places, and put ir into your 

f, keeping temperate fire to it twice a 
day till it be candied that will turn them, 


jyn two of the "4 together, to make 


the Cake the thicker. 
To make Paſte of Genoa Citrons, 


T AkeCitrons and boy] them in theirskins, 
then ſcrapeall the Pulp from the coan, 
rain it through a Piece of Cuſhion: Canvas, 
take twice the weight of the Pulp in Sugar, 
tto it twice as much water as will melt 
It, thatis, half a pint to every pound'of Su- 
gar, boyl it to a Candy height ; dry the 
Pulp upon a Chatindiſh of coals, then pur 
the Syrup.and the Pulp hot together, boyl 
it with ſtirring untill ic will lye upon a Pye=- 
plate, ſet it in a warn ſtone Oven upon 
two billets of wood, from the heat of the 
Oven, 
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Oven, all one night, in the morning turn 
it, and ſet it in the like heat-again, -1o turn 
it every day till it be dry. 


To make a French Tatt. 


6 i Ake a quarter of Almonds or there- 

abouts, and peel them,then beat them 
in a Mortar take the white of the brealtof 
a cold Capon, and take ſo much Lard as 
twice the quantity. of the Capon, and fo 
much Butter, or rather tore, and half a 
Marrow -bone, and if the-bone be little, 
then all the Marrow, with the juyce of one 
Lemon ; bear them all together in a Mortar 
very well, then put in one halt pound of 
Loaf-Sugar grated, then take a good piece 
of Citron, cut ir in ſmall pieces, and half 
a quarter of Piſtznius, mingle all theſe to- 
gether, take fome flower, and the yolks of 
rwo or three Eggs, and ſome ſweet Butter, 
and work it with cold water. 


To make Cakes of Pear-Plums. 


'F ke a pound of the clear, or of the 
Pulp, one pound of Sugar, and boyl it 
to a Sugar pw then break it 2s {mall as 
you can, and put in the clear, when your 


Sugar is well melted in it, and allmoſt cold, 
put 
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it inglaſs plates, and ſertthem into your 
Rs aſt as you can, with coals under 
| them, and fo twice aday whilſt they be dry 
{ mough to cut ; if you make them of the 
dear, you mult make Paſte of Apples to lay 
won them, you muſt ſcald them, and beat 
Fthem very well, and fo uſe them as you 
# & your Plums,and then you may putthem 
into what faſhion you pleaſe. 


| To make Cakes, viz. 
| hm nd of Sugar finely beaten; 
S- four Yolksof 


two whites, one 


ter, {1x ſpoonfuls of ſweet Cream warmed, 
one pound of Currans well pickt, as much 
| fower as will make it up, mingle them well 
| together, make them into Cakes, bake them 
nan Oven; almoſt as. hot as for Man- 
cet, half an hour will bake them. 


Tomake a Cake the way of the Royal Princeſs, 
The Lady Elizabeth, daug hier ro King 
CHARLES the Bf 


T Ake half a peck of flower, half a pint 
of Roſe-water, a pint of Ale-yeaſt, 
pint of Cream, boyl ic, a pound and an 
talf of Burter, ſix Eggs (leave out the 
whites) 


hulf pound of Butter waſhed in Roſe-wa- ' 
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whites ) four pound of Currang, one half 
pound of Sugar, one Nutmeg, and a little 


Salt, work 1t very well, and let it ſtand | 
half an hour by the fire, and then work | 


itagain,and then make it up,and let it ſtand 
an hour and a half in the Oven ; let not 
your Oven be too hot. 


To make a Paſte of Apricocks. 


T Ake your Apricocks and pare them; 
and Stone them, then” boyl them ten- 
der betwixs two diſhes on a Chafindith of 
Coles ; then being cold, lay it forth ona 


White ſheet of Paper ; then take as muci: F 
ſugaras it doth weigh,and boil it to a Candy * 
height, with as much Roſe-water and fair * 
water as will melt the Sugar, then put the 


Pulp into the Sugar, and fo let it boyl till it 


be as thick as for Marmalet, now and then }' 


> 


ſtirring ' of it, then faſhion it upon a Pye- 
plate ſhe to half Apricocks, and the next 
day cloſe the half Apricocks to the other, 


and: when they. are dry they. will be as dear J; 
as Amber, and eat much better than. Apri- 
cock it ſelf. | 


To 
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| To make Paſte of Pippings like leawes, and 
ſome like Plums, with their ftones and 
ftalks in them, 


Oe Pippins pared and coared, and 
cut in pieces and boyled tender, fo 
| frain them and take as much Sugar as the 
Pulp doth weigh, and boil it to a Candy 
height, with as much Roſe-water, and 
fir water as will melt ir, then put the 

'Pulp into the hor Sugar, and let it boylun- 
it be as thick as Marmalet ; then faſhion 


* ton a-Pye-plate, like Oaken leaves, and 


| fmelike halt Plums, the next day cloſe the 
half Plums iy ny and if you pleaſe you 
nes and ſtalks in them, and 


ty them in an Oven, and if you will have 
them look green, make the Paſte when Pip- 
| = are green ; and if you will have them 
book red, pur a little Conſerve of Barberries 
in the Paſte, and if you will keep any ofic 
all the year, you muſt make it as thin as 


Tart ſtuff, and put it in Gallipors, 


To 
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To make Paſte of Elecampane roots, an ex- 


cellent remedy for th: Cough of the Lungs, 


"Jake the youngeſt: Elecampane Roots, 

and boy] them reaſonably render,.then 
pith them and peel them ; and fo beat it in 
a Mortar, then take twice as much Sugar as 


the a, doth weigh, and fo boyl it toa. 


Candy height, with as much Roſe-water as 


will melt it; then put the Pulp .into the 


Sugar, with. the Pap of a roaſted apple, | 


then let it boyl till it be thick, then drop it 


on a Pye-plate, and fo dry it in an Oven: 


till it be dry.. 


To make Paſte of flowers of the colour of 


Marble, tafimg of ' Natural flowers. 


Tx every ſort of pleaſing flowers, as - 


Violets, Cowllips, Gilly-Howers, Ro- 
ſes or Marigolds, and beat them in a 


Mortar, each flower by it ſelf with-Sugar,.. 


rill the Sugar become the colour of . the 
flower, then put alittle Gum-Dragon ſteept 
in water into it, and beat it into a perfect 
po and when you have halt a dozen co- 
ours, every flower will rake of his nature; 


then roul the Paſte therein, and lay one . 


piece upon another, in mingling ſorts, fo 
row!l 


4 


"Sugar as the Pulp 
. } ta Candy —_— with as much Rofe- 
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rowl your Paſte in ſmall rolls, as big and 


| a long as your finger, then cut it off the 
bigneſs of a ſmall Nur, overthwart, and fo 
'-rowl them thin, that you may fee a Knite 


through them, ſo dry them before the tire 
till they be dry. 


To make Pafte of Rasberries or Engliſh Cur- 


rants. 


Take any of the Frails, and boy! them 
tender on a Chafindiſh of Coals 'be- 
twixt two dilles and ſtrain them, with the 
Pap of a roaſted Apple, then take as much 
{oth weigh, and boyl it 


water as will melt it; then put the Pulp 


nto the hot Sugar, and let it boyl leiſurely | 


till you ſee it as thick as Marmalet, then 
faſhion it on a Pye-plate, and put it into 
the Oven with two billets of wood, that 
the plate touch not the bottom, and let 
them dry leiſurely till they be dry. 


To make Naples Biker. 


Ake of the fame ſtuff the Mackaroons 
are made of, and put to it an ounce of 
Pine-apple-ſecds in a quarter of a pound of 
ſtuF, 
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ſtuft, for that is all the difterence betwees 
the Mackaroons and the Naples Bisket. 


To make Italian Bisket. 


Ake a quarter of a pound of ſearſed 
Sugar, and beat it in an Alablaſter 
Mortar with the white of an Egg, anda 


lictle Gum-Dragon ſteeped in Roſe-water, | 


to bring it to a perfect Paſte, then mould ir 


up with a little Anniſeed and a grain of | 


Musk ; then make it up like Dutch bread, 
and bake iton a Pye-plate in a warm Oven 
rill they rife ſomewhat high and white, take 


them out, but handle them not till they be * 


throughly cold and dry. 
To make Prince Bikets. 


T ke & 9-1" of ſearſed Sugar, and a | 
pou 


of fine flower, eight Eggs with 
two of the reddeſt yolks taken"our, and fo 
beat together one whole hour, then take you 
Cofhns, and indoice them over with butter 
very thin, then put to it an ounce of Anni- 
ſeeds hne duſted, and when you are ready 


to kill your Coftins, put in the Anniſceds, 
and ſo bake it in an Oven as hot as for 
Manchet. 


To | 


A Queens Delight. 229 


Ti make March-pane, to Ice and Guild, and 
| | garniſh it according to Art. 


I 


T#ke Almonds and blanch them out of” 

ſething water, and beat them till they 
come to a fine paſt in a ſtone Mortar, then 
ake fine ſearſed Sugar, and fo beat it all 
| wether till ir come to a perfeCt paſte, put- 
| ting in now and then a ſpoonful of Roſe- 
water to keep it from boyling ; then cover 
your March-pane with a ſheet of Paper as 
| big as a Charger, then cut it round by 
that Charger, and fet an edge abour it as 
* tbout a Tart, then bottom ir with Wafers, 
then bake it in an Oven or in a baking pan, 
and when it is hard and dry, take it out of 
| the Oven, and Ice it with Roſe-water and 
Sugar, and the white of an Egg, being as 
thick as Butter, and ſpread irover thin with 
two or three feathers, and then put ir into 
the Oven again, and when you ſee it rife 
"gh and white, take it out again and gar- 
nth it with ſome pretty conceit, and ftick 
bme long Comfits upright in it, ſo guild 
it, then ſtrew Bisket and Carraways on it. 
i your March-pane be Oyly in beating, 
then put to it as much Roſe-water as will 
make it almoſt as thin as Ice. 


Lozenges 
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Lozenges. 


Ake Bloſſoms of Flowers, and beat. 
them in a bowl-diſh, and put them 
in as much clarited Sugar as may 

come to the colour of the Cover, then boyl 

them with ſtirring, till it is come Sugar a- * 

gain ; "then beat it fine, and ſearle it, andſo * 

work it up to Patte with a lictle Gum-Dra- 
on, ſteep it in Roſe-water, then print _it 

with —_ mould, and being dry, jo it T 


up. "4 
To make Walnuts Artifcial, 7 
T a** ſearſed Sugar, and Cinnamon, of | w 


-quantity alike, work it up with a little | on 
Gum-Dragon, ſteep it in Roſe-water, and | AO 
print it in a mould made like a Walnut ſhell, 1" 
then take white Sugar Plares, print it ina *: 
mould made like a Walnut kernel, ſo when ; 
they are both dry, cloſe them up together 
with a little Gum-Dragon betwixr,and they 
will dry as they lye. 


To make Collops like Bacon, of Marchpane. 


E Ake ſome of your MarchpanePaſte,and I 
work it in red Sanders till it be = | 
then / 
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then rowl a broad ſheet of white Paſte, and 


a ſheet of red Paſte, three of rhe white 
| and four of the red, and fo one upon ano- 


} ther in mingled forts, every red between 
| thencut it overthwart 'till it look like Col- 


bps of Bacon, then dry it. 
To make Artficial Fruits. 


Ake a Mould made of Alabaſter,three 

yolks, and tye two pieces together, and 
lay them in wateT an h_ and take as 
| much Sugar as will ll up your mould, and 
 doilit in a Adams Chriſts, then pour it into 
| Jour mould fuddenly, and clap. on rhe lid, 
| ound it about with your hand, and it will 
be whole and yellow, then colour it with 
| Vhat colour you pleaſe, half red, or halt 
| fellow, and you may yellow -it with a little 
dffron ſteeped in water. 


Touching 
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Touching Preſerves and | 


Pomandcrs. 


To mak: an excellent Perfumeto burn between 
two Roſe leaves. 


Ake an ounce of Juniper,atr ounce of 
Storax,balf a dozen drops of the wa- 
ter of Cloves, {ix grains of Muck, 

alittle gum-Dragon 7 ceped in water, and 
beat all this to Paſte, then roll it in little 
pieces as big as you pleaſe, then put tliem 
betwixt wo Roſe leaves, and fo dry them 
ina diſhin an Oven, and being lo dried, 
they will burn with a moſt pl: calant ſinell 


To make Pomander. 


Ake one ounce of Benjamin, an ounce 
of Storax, and an ourc® of Lyudanum, 
heat a Mortar very hor, and bear all theſe 
Gums to a perte: £t -palte ; in beating of it 
put in {1x grains pt Miusk, four crains of 


DS 
Civit; when you have beaten all this to a 


hae pal: e with your hzngs with Roſewater, - 


coll it round betwixr vaur hands a nd make 


5- =” 


holes : 
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holes in the heads, and fo ſtring them while 
they be hor. 


To make an Tpſwitch Water. 


T Akea pound of fine white Caſtle-ſope, 
ſhave itthin in a pint of Roſe-water,and 
tir ſtand two or three days ; then pour all 
the water from it, and put to it halt a pint 
of freſh water ;, and fo let ir-ſtand one 
whole day, then pour out that, and put half 
a pint more, —__ ir ſtand anight more, 
then put to it half an ounce ,of powder 
called ſweet-Marjoram, a quarter of an 
ounce of the powder of Winter-Savory, 
two or three drops of the Oyl of Spike, 
and the Oyl of Cloves, three grains of 
Musk, and as much Ambergreece ; work 
all theſe together in a fair Mortar, with the 
powder of an, Almond Cake dryed, and 
beaten as ſmall as fne flower, ſo row! it 
round in your hands in Roſewater, 


To make a Sweet Smell. 


*Ake the Maſte of a ſweet-Apple-Tree, 

being gathered betwixt the two Lady 
| days, and put to it a quart of Dama 
\ Roſe-water, and dry it in a diſh in an Oven, 


'# wet it in drying two or three times with 
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Roſe-water, then put tor an ounce of Ben- 
Jamin, an .ounce of Storax Calaminte-: 
theſe Gums being beaten to powder, with a 
few leavesof Roſes, then you may put what 
coſt of ſmells you will beſtow, as much Ct 
vet or Ambergreece, and beat it all together - 


in a Pomander or Bracelet. 


Touching Wines. 
To make Hypocraſs. 


Ake four gallons of Claret wine, 

eight ounces of Cinamon,three 

Oranges, of Ginger, Cloves, 

and Nutmegs, a ſmall quantity, 
Sugar fix pound, three ſprigs of Roſemary, 
bruiſe all the Spices ſomewhat ſmall, and fo 
put them into the Wine, and keep them 
cloſe ſtopped, and often ſhaked rogether a 
day or two, . then let it run through a gelly 
bag twice or. thrice with a quart of new 
Milk. - | 


The Lady Thornburgh's Syrup of Elders. 
T Ake Elder berries when rhey 'be .red, 


bruiſe them its a ſtone Mortar, ftrain 
76 2h 8. | | the 
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the juyce, *and boy! it to a Conſumption-of 
half, ſcum it very clear, take ir 
off the fire whilſt it is hot, pur in Sugar to 
the thickneſs of a Syrup ; put it no'moreon + 
the fire, when it is cold, put itinto glaſſes,” :. 
not filling them tothe top, for it will work 
Fhis cleanſeth the ſtomach and Spleen, 
and taketh away all obſtruCtions of the. Li- 
ver, by taking the quantity of a ſpoonful in 
a morning, and faſting a ſhort time after it, 


To make Felly of Raſpia the beſt way.” 


Ake the Raſpis, and ſet them over the 
© firein a Poſnet, and gather gut the 
thinjuyce, the bottom of che «killer bem 
covled with fair water, and-ſtrain it with'a 
line ſtrainer, and when you have as much as 
you will, then weigh it with Sugar,and boyl 
them till they come to a gelly, which you 
may perceive by drawing your finger on the 
back of the ſpoon. 


4 


To dry Fox-kins. 


* Ake your ſhee Fox-skins, nail them up- 

* ona board as ſtrait as you- can, then 
bruſh them as clean as you can, then take 
Aqua Fortis, and put into it a {ixpence, 
M 3 and 
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and ſtill put in more as long as it will diſ- 


folve-it, then waſh your skin over with this 
water,. and fer it to dry inthe Sun; and 
when it is dry, waſh it over with the ſpirits 
of wine ; this mult be done in hotreſt time 
of Summer. 


Choice Secrets made known. 
To make true Magiſtery of Pearl, 


. Iffolve two or three ounces. of fine 
ſeed Pearl in diſtilled Vinegar,and 
when it is pete pored,c0t 

P,pOUr Ine 


all taken u Vinegar into 
a clean glaſs baſon;then drop ſome. few drops 
of Oyl of Tartar upon.it, and it will. calt 
down the Pearl into hne powder, then pour 
the Vinegar clean oft ſokly, then put to the 
Pearl clear Conduit or ſpring water; pour 
that oft and do fo often untill the "- of 


the Vinegar and Fartar be clean gone, then 
dry the powder ot Pearl upon warm em- 
bers, and keep it for your uſe, 


How 
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How to make Hajr grow. 

T ke half a pound of Aqua Mellis in 
* *. the Spring timeof the year, warm a lir- 
teof it every morning when you riſe, in a 
'F fawcer, and tye a lintle ſpunge to a fine 
box comb, and dip it in the water, and 
therewith moiſten the roots- of the, Hair, 
in combing, it, and it will grow long, thick, 
and curled in a very ſhort time. 


4 Towrite Letters Secret, that the cannot 
be read without the diretons fol owing. 


Ake-fine Allom, beat it ſmall, and put 
' a-reaſonable quantity of itinto. water, 
then write with the ſaid water: 

The words cannot be read but; by ſteep- 
' ng your paper in. fair running, water. 

You may likewiſe write with Vinegar, 
or the juyce of a Lemon or Onion if you 
would read the ſame'yau mult hold it be- 
bore the fire. 


: 


How to keey V'ine from: ſoweripg. 


"YE a piece: of very. falt Bacon on the 
inſide of your barrel,fo as it, touch. nor 

the- wine, which will preſerve. Wine from 
F lowering, 
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To take ont ſpots of Greaſe or Oyl. 


almoſt to aſhes, then. bruiſe rhem.to | 


T ik bones of Sheeps feet, burn them 


powder, and put of it on the ſpot, 
and lay it inthe Sun when it ſhineth horteſf, 
when the Powder becomes black, lay on 
reſhin - the place till it fetch our the ſpots, 
which will be done in a very ſhort time. 


To make Hair grow black, though an; colour, 
'] a+ a little Aqua Fortis, put therein 
a 


ge or {txpence, as to the quan- 


tity ;of the aforeſaid water, then ſet 

to d flolve before the fire, then dip a ſinall 

ſpunge in the faid witer, and wet your 

_ or hair therewith ; but rouch not the 
in, , 


King Edward's Perfume. 


TT Ake twelve ſpoonfuls of right red Roſe 
water, the weight of ſixpence in fine 
o_ of Sugar, and boil it on hot Em- 
and Coals foftly, and the houfe will 
ſmell as though it were full of Roſes ; but 
ou mult burn the ſweet Cypreſs wood be- 
tore, to take away the groſs air. 
/ ueen 
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Queen Elizabeth's Perfume. 


of os eight ſpoonfuls of Compound wa- 
ter, the weight of two-pence in fine 
powder of Sugar, and boyl it on hot Em- 
bers and Coals ſoftly, and half.an ounce of 
fweet Marjoram dried in the Sun,the weight 
of two-pence of the powder of Benjamin. 
_ Perfume is very ſweet, and good for 
e Ume, 


Mr. Ferene of the New Exchange, Perfa- 
mer to the Queen, his rare Dentifrice, [0 
much approved of at Court. 


pt take eight ounces of Irios-roots, alfo 
four omnces of Pomiſtone, and cighr 
ounces of Cuttle-bone, alſo eight ounces of 
| Mother of pearl, and eight ounces of Co- 

nal, and a pound of Brick, if you defire to 
make them red ; but he did oftner make 
them white ; and then inſtead of the Brick, 
did take a pound of fine Alabaſter : all this 
being throughly beaten, and ſifted through 
a fine ſearſe, the powder is then ready pre-- 
pared to make up in a Paſte,which muſt be 
done as follows. 


To 
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To male the ſaid Powder into a Paſte. 


pi Ahe a little Gum-Dragant, and lay it in 

ſteep twelve hours, in Orange flower 
water, or Damask Roſe-water, and when it 
is diflulyed, rake the ſweet Gum, and grind 
it on a Marble ſtone with the aforeſaid 
powder, and mixing ſome crums of white 
bread, it wilt come into a Paſte, the which 
you may make Dentifrices of what ſhape or 
faſhion you pleaſe, but rojls is the moſt com- 


modious for your uſe. 


T oe Receipt of the Lady Kents Pewder, pre- 
ſented by her Lady-ſhip to the Queen, 


"\ke white Amber, Crabs eye, red Cor+ 
ral, Harts-horn'and Pearl,all prepared 
ſeveral, of each a kke proportion, tear and 
mingle them, .then take Harts-hort gelly, 
thac hath ſome Saffron put ints a bag, dif 
folve into is while the pelly is warm, then 
let the gelly cool, and thetewirh make a 
Paſte of the powders, Which being made 
up into little Balls, you mult dry gently by 
the hre {1de. Pearl is prepared by diffolving 
3t with the juyce of Lemons, Amber 'prepa- 
red by beating it to powder ; ſo alſo Crabs | 
eycs and Corrall, Harts-horn prepared by !? 


burning | 


W1 
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burning it in the fare, and raking the ſhires 


of it eſpecially, the pith wholly rejected. . 
A Cordial Water of Sir Walter Rawleighs: 


Take a gallon of Strawberries, and put 
them into a pint of Aqua Vit, let them 
ſtand fo four or hve days, ſtrain them gent- 
ly out, and ſweeten the water as-you-pleaſe 
with fine Sugar; or elte with Perfume, 


To Lady Mallets Cordial Water. 
T Ake a pound of fine Sugar beaten, and 


put to it a quart of running water, 
pour it three or four times through a bag; 


| then pur a pint of - Damask& Roſfe-water, 


which you muſt alwayes pour ſtil] through 

the bag, then four penhy-worth of Ange- 
lia-water, four pence of Clove-water, four 

pence of Roſa Solis,- one pint of Cinnamon 

water, or three pints and a half of Aqua V+ 
te, as you find it in taſte ; putall theſe to- 

gether three or four times through the bag 

or ſtrainer, and then take half an ounce of 
good Muskallis, and cut them grotily, and 

put them into a glaſs, and fill them . with - 
the water, Cc. | 


A 


i 
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A Soveraign water of Dr. Stephen's which 
he a long time uſed, wherewith he did ma- 
ny Cures ; be kept it ſecret, till a litth 

efore bis. death, and then he gave it to 
the Lord a of Canterbury in 
writing, being as followerh, viz. © 


T Ak a Gallon of good Gaſcoine Wine; 


and take Ginger,Galingale,Cinnamon, 
Nutmegs, Cloves, Grains, Anniſceds, Fen- 
nil-ſeed, of every of them a dram, then 
take Caraway ſeed, of red Mints, Roſes, 
['Thyrae, Pellitory of the Wall, Roſemary, 
wild 'Thyme, Camomile, the leaves, if you 
cannot get the flowers, of ſmall Lavender, 
of each a handful,then bray the Spices ſmall, 
and bray the Herbs, and put all into the 
Wiae, and let it ſtand fo twelye hours, ſtir- 
ring it divers times, then ſtill it in a Lim- 
beck, and keep the farſt water, for it is beſt; 
then put the ſecond water by it ſelf, for it 
15 good, but not of fuch Virtues, &<c. 


The Virtues of this Water: 


|| T comforrs the Vital Spirits, and helps 
all inward diſeaſes that come of cold ; it 
is good againſt the ſhaking of the Pallie ; it 
Lures the contraction or the Sinews, _—_ 


o 
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the conception of Women if they be Bar- 
ren, it kills the Worms in the Belly and 
Stomach ; it cures the cold Dropſie, and 
helps the ſtone in the Bladder, and in the 
Reins of the Back ; it helps ſhortly the 
ſtinking breath, and whoſoever uſeth this 
I Water morning and evening (and not too 
often)it preſerverh him in good liking, and 
vill make him ſeem young very long, and 
comforteth Nature marvellouſly ; with this 
water did Mr. Stephens preſerve his life till 
extream age would not let him go or ſtand ; 
and he continued five years, when all the 
Phyſicians Jn the would not live a year 
longer, nor did he uſe any other Medicine 
but this, &c. 


APlague-water to be taken one ſpoonful every 


four hours, with one ſweat every time. 


Ake Scabious, Bettony, Pimpernel,and 
Turmentine roots, of each a pound, 

ſteep theſe all night in three Gallons of 
ſtrong Beer, and diſtill them all in a Lim- 
beck, and when you uſe it, take a ſpoonful 
thereof every four hours, and tweat well af- 
terit, draw two quarts of water, if your Beer 


be ſtrong, and mingle them both together. 


Poppy- 
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Poppy-Water. ; 
Ake four pound of the flowers of Pap- 
pies: well pickt and filted, ſteep: them 
all nighe in three Gallons of Ale that's 
ſtrong, und ftill it in a Limbeck ; you may 
draw two quarts,the one will be ſtrong: and 
the other wtil be ſmall, &c. 


"—I_ TE 


A Water for a Conſumption, or for a Brain T 


that is weak. 


Ake Cream (or new Milk) and Clar» Þ hai 

ret Wine, of each three pints, of Vi- # te& 
oler-flowers, Bugloſs and Borage flowers, of | hea 
each a ſpoonful, Comfrey, Knot-grafs, and © | ye 
Plantain, of theſe half a handful, three or {| the 
four Pome-waters ſliced, a ſtick of Liquo- 
riſh, ſome Pompion ſeeds and ftrings; put | five 
to this a Cock that hath been chafed and } Co 
beaten before he was killed, dreſs it asto I} {41 
boyl, and parboy]'it untill there be no blood Þ bes 
in it; then put then un a pot, and ſet them Þ bj 
over your Limbeck, and rhe foft fire; draw 
out a portle of water, then put your water 
ina Pipkin over a Charcoal hre, and boy] it 
alittle while, diflolve therein fix gunces-of T 
' white Sugar-candy, and two penny weight 
of Saffron : when it 1s cold, ſtrain it into a 
: glaſs,.. 


y4= les 


to 
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Jafs, and let the Patient drink three or four. 
nfuls, three or four times a day Blood- 


[yarm ; your Cock muſt be cut into ſmall- 


pieces, and the bones broken, and in caſe the 
fowers and herbs. are-hard to:come by, . a 
foonful of their ſtilled waters are to be 
uſed. : 


Another of the ſame. 


T Ake a- pottle of good Milk, one pint of 
Muskadine, half a pint of red Roſe- 


water, a penny Manchet ſliced thin, : 


kandfulsof Raiſms of the Sun ſtoned, a qua: 


{ ter of a pound of fine' Sugar, fixteen Eggs 
beaten 3 mix all theſe rogether, then diltil 


them in a common Still with a ſoft fire, 
then let the Patient drink thrce or four 
ſpoonfuls at- a time blood-warm, being 
{weethned with /danus Chritts made with 
Coral #nd Pearl; when your things are all 
it the Still, ftrew four ounces' of Cinnamon 
beaten, this water is good to pur into 


broth, 6 
A good Stomach FFater. 


Ak® a quart of Aqua Compohita, Or 
Aqua Vitz (the imaller) and pur in- 
to it one. handjul of Cowllip tlowers, 
a 
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2 good handful of Roſemary-flowers, ſwea 


Marjoram;' a little Pellitory of the Wall, 
a little Bettony and Balm, of each a little 


handful, Cinnamon half an ourice, of Nut- -/ 


megs a dram, Anniſceds, Coriander-ſeeds, 
Caraway ſeeds, Gromel ſeeds, Juniper ber- 
ries, of each a dram, bruiſe the ſpice and 
ſeeds, and put them into Aqua Compoſt, 
or Aqua Vitz, with your herbs together, 
and put into them a pound of very fine 
Sugar, ſtir them well together, and pur 
them. into a glaſs and let it ſtand, -in the 


Sun nine days, and ſtir it every day; two or | 


three Dates, and a little raceof Ginger {liced 


into it will make it the better, eſpecially a- | 


gainſt wind, Oc. 
A bag of Purging Ale. 


T ae of Agrimony, Speed-well, Liver- 
wort, Scurvy-graſs, Water-Crefſles, of 

| each a handful, of Monk, of Rhubarb, and 
red Madder, of each half a pound, of Horſe- 
radiſhes three ounces, Liquoriſh two ounces, 
Saffafrage four ounces, Sena ſeven ounces, 
fweet Fennel-ſeeds two drams, Nutmeg 
four ; pick and waſh your herbs and roots, 
and b;uiſe thera in a Mortar,and put them 
in a bag made of a Bolter, and ſo hang them 


in three gallons of middle Ale, and let it | 


work 


IEER 
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work in the Ale, and after three days you 


may drink it as you ſee occaſion, &c. 


| 1 The Ale of Health and Strength, by Viſcount 


St. Albans. 


Ake Saffafras wood half an ounce, Sar- 

| faparilla three ounces, white Saunders 
one ounce, Chamapition an ounce, China- 
root half an ounce, Mace a quarter of an 
ounce, cut the wood as thin as may be 
vith a Knife. into ſmall pieces, . and bruiſe 
them in a Mortar, put to them theſe ſorts 
&> Herbs, ( viz. ) Cowlip flowers, Ro- 


man wormwood, of each a handful, of 


, Roſemary, Bettony, Mugwort, Balm 

ſweet, Marjoram, of each half a hand- 
ful, and one -handful of Haps; boyl all 
theſe in ſox Gallons of Ale ill it come to 
four; then pur the wood and herbs into 
fx of Ale of the ſecond wort, and 
bopl it eill ir come to four, let it-run from 
the dregs, and put your Ale together, and 
tun it as you do other purging Ale, &c. 


4 Water excellent gaod againſt the Plague. 


" Home three pints of Malmſey, or Muf- 
, Ccadine, of Sage and Rue,” of each 
ne handful, boyl them together gently to 


one 
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one pint, then ſtrain itar;d ſet it on the fire } 
again, and pur to it one grnyorth of 
long Pepper, Ginger four drams, Nutmeg 
two drams, all beaten together, then let. it 
boyl a little, take it off the fire, and while | 
it is very hot, diflolve therein fix penny» ' 
worth of Mithridate, and three penny» * 
worth of Venice Treacle, and when it is * 
almoſt cold, put to it a pint of ſtrong An- 
gelica water, or ſo much Aqua Vie, and 


ſo. keep it in a glaſs cloſe ſtopped. 


A cordial Cherry Water. 
E Bige- a pottle of Aqua Vite, rwo ounces: | ; f 


of ripe Cherries ſtoned, Sugar one 
pound,twenty four Cloves, one ſtick of Cin- 
namon, three ſpoontuls of Annifeed brui- 
ſed, let thefe ſtand in the Aqua Vite bifteen 
days, and when the water hath fully drawn 


out the tinCture,, pour it off into another }: 


glaks for your ule, which keep cloſe mary 
the Spice and the. Cherries you may keep, 
* for they are very good for wind in the-Stor 


mach. 


The Lord Spencer's Cherry-Water. 
= a pottle of new Sack, four pound 


of through ripe Cherries ſtoned, put } 
them 


4 Queens Delight. 2.49 


them into an earthen pot, to which put an 
wnceof Cinnamon, Saffron unbruiſed one 
ham, tops of Balm, Roſemary, or their 
wers,of cach one handful, let them ſtand 
| be covered twenty four hours, now and 
ten ſtirring them ; then pur them into a 
> Jold till, ro which put of beaten Amber 
s Jmo drams, Coriander feed: one ounce, Al- 
- Ftermis one-dram, and diſtill it leifurely, and 
d Jvben it is fully diſtilled, put to it twenty 
ins of Musk. Thbis isan excellent Cor- 

. N good for Faintings and Swoonings, 
Fr the Crudities'of the ; ar Wind and 
Firelling of the Bowels, and divers other 
s- Fil ſymptoms in the body of Men or We- 

men, 


«The berbs to be diſtilled for Uſquebah: 


Take Agrimony, Fumitory, Bettony, 
= Bugloſs, Worm-wood,. Harts tongue, 
Grduus  BenediCtus, Roſemary, Angeli- 
& Tormenril, of each of theſe for every 

of Ale one handful, Anniſeeds and 
quoriſh well bruiſed half a pound, ſtill 
deſe. together,, and when it is. ſtilled, you 
wuſt nfl Cinnamon, Nutmeg, Mace, Li- 
woriſh, Dates, and Raiſins of the Sun, and 
| gar what quantity you pleaſe. 'Dhe infu- 
; Fon muſt be rill the colour pleaſe you. 
| Dy. 
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Dy. King's way to make Mead: 


T- ke five quarts and a pint of water, and 

warm it, then: pur'one quart of Honey. T 
to every gallon of Eiquor; one Lemon, T 
and a quarter of arr ounce” ef Nutmegy; it 1... 
muſt boy] till the ſcum riſe black, that you 


To make Syrup of Rasberries, 


Jake nine quarts of Rasberries, clean at 
-—*  Pickt, and "qu in a dry day, ant |; 
ut to them four _ Tous Sack, 
Into an earthen it up very | 
cloſe, and ſet NN Cellar for ten-\/ 
days, then diſtill it in « Glaſs'or Roſcbll, 
then take more Sack and put in Risbernes: 
to it, then when it hath taken our all the 
colour of the Raſpiſs, ſtrain it outz'and put 
in-ſome fine Sugar to your taſte, and ſet-it 
on the fire, keeping it continually ftirring 
ill the ſcum doth- riſe ; then rake: it off the 
fire, let it not boy], skim it very clean, and} 
when it is cold pur it-to your diſtilled Raf 
piſs; bur colour. it-no more than- ro makeF;. 
tt 
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ic pale Claret Wine. This put into bot- 
lex or 'glafles ſtopt very cloſe. 


/ To make Lemon Water. 
IT Ake twelve of the faireft Lemons, ſlice 
II them, and putthem into rwo pints of 
 Inbice-Wine, and puttothem Cinamon two 
Jams, Gallingale rwo drams, of Roſe- 
b haves, Barage and Bugloſs flowers, of each 
Ine handful, of yellow Saunders one dram; 
Ikrep all theſe rogerher twelve hours, then 
Jill chem gently in a glaſs till,until you 
Tire diſtilled one pint and a half of the 
- Ivgter, and then ” j to it three ounces of 
gar, one grain of Ambergreece, and you 
ll have 2 Ar pleaſing cleanſing Cordial 
fer for many uſes. 


To make'Gilly-flower Wine. 

he | | Ake twoouncesof dryed Gilly-flowers, 
ur {+ and pur them into a pottle of Sack, 
ix 190 beat ri;ree ounces of Sugar-candy, or 
ng ke Sugar, and grind ſome Ambergreece, 
ae 19d put it in the bottle, and ſhake it off, 
nd. {{arun it through a gelly-bag, and give it 
af. $*2 great Cordial after a weeks ftanding 
ake$* more, You make Lavender as you do 

tf 
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* The Lady Spotſwood's Stomach ater. 


fron white-wine- one pottle, Roſems 

ry and Cowſlip flowers, of each ,one | 
handful, as much Bettony leaves, Cinnamon 
and Cloves grofly beaten, of both one ounce; 
ſteep all theſe three days, ſtirring it often, 
then put to it Mithridate four ounces, and 
ſtir it rogether, and diſtill it in-an ordinary 
Stull: 


Water of T hyme for the Paſſion of the Heart, | 
Ake a quart of white-Wine, and a 
pintof Sack, ſtcep it in asmuch broad 
Thyme as it will wet, put to it of Galingale 


and Calamus Aromaticus, of each one ounce, 


Cloves, Mace, Ginger, and grains.of Para- 
diſe two drams, ftcep theſe all night," the 
next morning diſtill it in an ordinary. Stu, 
and drink it warm with Sugar. 


A Receipt to make damnable Hum. : 


Ake Spices de Gemmis, Aromaticum 
Roſatum, Diarrhodon Abbatis, Leti- 


tificans Galeni, of each four drams; Lodt- 'T 


Sugar beaten to powder half a pound, ſmall | 


Aqua Vitz three pints, ſtrong Angelica w#F in (; 


fel 
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ter one pint; mix all theſe together, and 
when you have drunk it to the Dregs, you 
may hill ir up again with the ſame quantity 
of water. The ſame powders will ferve 


£ twice, and after twice uſing ir, it mult be 


made new again. 
An Admirable Water fer fore Eyes. 


Ake Lapis Tutiz ; Aloes Hepatica, hne 
hard Sugar, of each three + 60 beat 
them very ſmall, and put them into a glaſs 
of three pints 3 to which put red Roſe-wa- 
ter and white-Wine, of each one pint ; ſet 


the Glaſs in, the Sun, in the Month of Fu- 


þ, for the whole Month, ſhaking it twice 
n a day for all that while ; then ufe it as 
followeth, put one drop thereof into the 
gfe in the Evening, when the party 1s in 
bed, and one drop in the morning an hour 
before the Patient riſeth. Continue the uſe 
of it tiil the eyes be well. The older the 
Water, the bertcr it is. Moſt approved. 


4 Snail Il ater for weak Chiliren, and ld 
Peopls. 
4 


Ake a pottle of Snails, and wafh them 
© well in two or three waters, and then 
Q ſmall becr, bruiſe them ſhells and all, 


then 
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254 A Queens Delight. 
then put them into a gallon of red Cows 
Milk, red roſe leaves dried, the whites 
cut oft, Roſemary, ſweet Marjoram, of 
each one handful, and ſo diſtill them in a 
cold ſtill, and let it drop upon powder of 
white Sugarcandy in the Receiver ; drink 
of it firſt and laſt, and at four a clock in the 
afternoon, a wine glaſs full at a time. 


Clary Water for the Back, Stomach, &c. 


"7 ke three Gallons of midling Beer, put 
it in a great braſs pub of four gallons, 


and put to it ten handfuls of Clary gather- | 


red ina dry day, Raifins of the Sun ſtoned 
three pounds, Anniſeed, and Liquoriſh, of 
each four ounces, the whites and ſhells of 
twenty four Eggs, or half ſo many, if there 
be not ſo much need in the back, the ſhells 
ſmall, and mix them with the whites ; put 
to the bottoms of three white loaves ;put in- 


to the Receiver one pound of white Sugar- | 


candy, or ſo much tne Loaf-Sugar beaten 
ſmall, and diſtil] itthrough a Limbeck, 

it cloſe, and be ſeldom witheur it; for it 
reviveth very much the ſtomach and heart, 
ſtrengthneth the back, procureth appetite 
and digeſtion, driveth away Melancholy, 


ſadneſs and heavinels of the heart, &«. [ 
Dr. 


| 


| ingelica water one pint, red Rolſe-water 
N 
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Or. Montords Corfiet Wie: 


T Ake Angelica leaves twelve handfuls, 
{ix leaves of Carduus Benedi&tus,Balr: 
1nd Sage, of each five handuls, the ſeeds of 
Angelica and ſweet Fennil, of each hive 
cunces bruiſed, ſcraped and bruiſed Liquo- 
nh twelve onnces, Aromaticum Rofarum, 
Damoſcus dulcis, of each ſix drams ; the + 
Herbs being cut ſmall, the Seeds and Li- 
quorifh bruiſed, infuſe them into two gal- 
bns of Canary Sack for twenty four hours, 


| then diſtill ir with a gentle fire, and draw 


> only five pints of the Spirits, which mix 
vith one pound of the beft Sugar difſolved 
nto a Syrup in half a-pint of red Roſe wa- 
ter, 


Hqua Mirabilis Sir Kenelm Digby's wa * 


'{*Ake Cubebs, Galingale, Cardamus, 
4 Mellilot lowers, Cloves, Mace,Ginger, 
Linnamon, of each one dram bruiled ſmall, 
pyce of Celandine one pint, juyce of Spear- 
ant balf a pint, juyce of Balm half a pint, 
gar one pound, flower of Cowſlips, Roſe- 
mary, Borrage, Bugloſfs, Marigolds, of each 
wo drams, the beſt Sack three pints, ſtrong 


256 A Queens Delight. 
half a pint, bruiſe the Spices and Flower 
and ſteep them in the Sack and juyces one 
night, the next morning diſtill it in an or 
dinary or glaſs Still, and hr{t, lay Hearts 
tong leaves in the bottom of the Still. 


The Virtues of the precedent Water. 


This water preſerveth the Lungs with- 
out grievances, and helpeth them ; being 
wounded, it ſuffereth not the blood to pu- 
trifie, , but multiplyeth the ſame ; this water 


ſuffereth nor the heart ro burn, nor Melan-. . 


choly, nor the Spleen to be lifted up above 


Nature ; it expelleth the Rhumeypreſerveth * 


the Stomach, Conſerverh youth, and pro- 
cureth a good colour, it preſerveth memory, 
it deſtroyeth the palſie ; if this be given to 
one a dying, a fpoonful of it reviveth him; 
in the Summer uſe one ſpoonful a week faſt 
ing, in the Winter two ſpoonuls. 


A Water for fainting of the Heart. 


Ake Bugloſs, and red Roſe-water, of 

each one pint,Milk half a pint, Ann 

ſceds and Cinnamon groly bruiſed, of each 
half an ounce, Maiden hair two handfuls, 
Hearts-tongue one handfull,; both ſhred;mix 
all together, and diltill irin an ordinary on 
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A Queens Delight. 1257 


drink of it morning and evening with a 
little Sugar. 


A Surfeit Water. 
T Ake half a buſhel of red Corn Poppy, 


put it into a large diſh, cover it with 
brown Paper, and lay another diſh upon-it, 
et it inan Oven after brown bread is baked 
divers times till it be dry, which put into 2 
le of rood 4qua Vite,to which put Rai- 
ns of the Sun Stoned half a pound, ſix figs 


Mliced, 'three Nutmegs ſliced, two ſtalks of 


Mace, bruiſed,two races of Ginger fliced,one 
ſick of Cinnamon bruiſed, Liquoriſh ſliced 
one ounce, Anniſeed, Fennil-ſeed, and Car- 
Gmums bruiſed, of each one dram ; put all 
theſe into a broad glaſs body, and lay firſt 
ſme Poppy in the bottom, then ſome of 
the other ingredients, then Poppy again, 
and fo untill the Glaſs be full ; then put in 
the Aque Vite, and let it infuſe till it be 
ſrong of the Spices, and very red with the 
toppy, cloſe covered, of tho which take 
Wo or three ſp upon a Surfeit, and 
Vhen all the 1;quor is ſpent, put more Aqua 
= toit, and it will have the ſame eftea 
be ſecond rime, but no more after. 


N 2 Dy. 


— 
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Dr. Butler's Cordial water againſt Melancha- 
ly, &c. moſt approved. 


p 4 Ake the flowers of Cowſlips, Mari- 


golds, Pinks, Clove-gillyflowersfin- | 


gle ſtack-gillyſlowers, of each four hand- 


tuls, the flowers of Roſemary, and Damask 


Roſes, of each three handfuls, Borrage and 
Bugloſs lowers, and Balm-leaves, of each 
two handfuls ; put them in a quart of Ca- 
nary Wine into a great Bottle or Jug cloſe 
ſtopped with a Cork, ſometimes ſtirring 
the towers and Wine together, adding to 
them Anniſeeds bruiſed one dram, two 
Nutmegs ſliced, Engliſh Saftron two penny 
worth ; after ſome time of infuſion, i(rill 
them in a cold ſtill with a hot fire, hang- 


ing at the Noſe cf the ſtill, Ambergreece 


and Musk, of each one grain ; then to the 
diſtilled water pur white Sugarcandy fine- 
ly beaten ſix ounces, and put the glaſs 
wherein they are into hot water for one 
hour, Take of this water at one time 
three ſpoonfuls thrice a week, or when you 
are ill, it cureth all Melancholy Fumes,and 
infinitley comforts the ſpirits, 
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The admirable and moſt {famous Snail- 
| Water. 


| T Ake a peek of gardenſhel! Snails, waſh 


'} na hot Oven till they have done making a 
noiſe; then rake them. out and wipe them 
yell from the green froth-that is upon them, 
and bruiſe them. ſhells and all in a ſtone 
Mortar, then take a quart of earrh-worms, 
'kower them with Salt, ſlit them and waſh 
| hem well. with water from their filth, and in 
| z ſtone Mortar beat. them to pieces, then 
*ky in the” bottoms of.. your diftilled ou 

' Angelica two handfuls, and two handtuls 
«& Celandine: upon them, to which pur 
Wo quarts of Roſemary-flowers, Bears- 
ſoot,” -Agrimony, red Dock roots, Bark 
of Barberries, Betrony, wood-Sorrel, of 
ach two handfuls, Rue one handful! ; 

then lay the Snails and Worms on the top 
& the berbs and flowers, then pour on 
three gallons of the ſtrongeſt Ale ; and let 
x ſtand all night, in the morning put in 
three ounces of Cloves beaten, {x- penny- 
worth of beaten Saffron, and on the top of 
| them,{fix ounces of ſhaved Harts-Horn, then 
| { on the Limbeck, and cloſe it with palte, 
} ind fo receive the water by pints, which 
N 3 will 


them well in ſmall Beer, and pur them 


Fits 
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will be nine inall, the firft is the ſtrongeſt, 
whereof take ia the morning two ſpoonfuls | 
in four | "1:02 of ſmall Beer, andthe like 
in the afternoon: you muſt. keep a good | , 
a and uſe-maderate exerciſe to warm the. 
blood. 


This Water is good agnnhall Oval, 1 
ons whatſoever, lt :curerh a_ Conſy mb | 
Mow Droplie, the ſtopping. of the coach. 'F: 
and Liver.. It may be diſtilled with. Milkcfor - Þ 
weak people and ages wh ; Fore 4 3 


A FEY, Mint-water.” oe 


Sake a fill ll of Minus, p a Bans /[ſ 
Penny-royal; of Mtn ts body : 
Flyeayn Arp =p Sack, F 
four hours, ſtop. it. cloſe, ſtir it now x 
then: Diftill it in an ordinary Sill wi Þ 
very quick fire, and keep the ſtill with wer. F. 
cloaths, put into the Receiver. as much Sw | 24 
jor 03,0 freeten.it, and fo double diſtill '5- 


Diſillings. | 


A (Zyeens Delight. 26x 
Diſtillings. 


| 14 moſt excellent Aqua Coeleſtis raughe by 
Ar. Philips, Apothecary. 


ders of each of them three quarters 


SR xt 
8: 


4 of an ounce, Mace and Cubebg,of 
"| eachof them onedram,Cardamon the bigger 


& roots, half: an ounce, Anniſced, Fennil-ſeed; 
"Bahl-ſeed, of cach two drams, Angelica 
- root , Gillylowers Thyme, Calamint, Li- 


"Mother of Thyme, Marjoram, of 


of Sage and Bertony, of eactva dram and a 

Cloves, Galingale, N of each 

g drams, the flowers of Boch, Roſe- 

# mary, Borage and Bugloſs flowers, of each 

'zdram and half, Citron Rinds three drams; 

4 bruiſe them all, and pur in thoſe Cordial 

} Powders, Dijamber Aromarticum, Diamaf- 

- cam, Diachoden, the' Spices made with 

| Pearl, of each three drams, infuſe all theſe 

& intwelve pints of Aqua vitz,in a glaſs cloſe 

7 fopped for fifteen days, often ſhakin = 
7} then ler it-be put in a Limbeck cloſe 


N.4. ped, 


7 Akeof Cinamon one dram, Ginger 
T4 half adram,the three ſorts of Saun- 
Land lefſer, of each "three drams, Setwell-. 


, Maſter-wort,Pennyroyal, 
| [IS drams, red- Roſe-ſeed; the flowers: 
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262 A Queens Delizht. 
ped, and ler it be diſtilled gently ; when 
you have done,hang it in a cloth,two drams 
of Musk, half a dram of Ambergreece,and 
ten or twelve grains of Gold, and fo re- 
ecive it to. your uſe. 


Hypocras taught by Dr. Twin for Wind in 


the Stomach. 


| &: how Pepper, Grains, Ginger, of each 
X halfan ounec,Cinnamon,Cloves, Nut- 
megs, Mace, of each one ounce grolly beat- 
en, Roſemary, Agrimony bo 
each a few crops, red Roſe-leaves a pretty 
quantity, as an indifferent gripe, a 
af Sugar beaten z W theſe to ſteep in a gal- 
lon of good Rheniſh or white-Wine m 
cloſe Vellel, —_ it two or three times a 
y the ſpace of three or four days together, 
then ra it through an Hypocras ſtrainer, 
and drink a draught of it before meat half 
an hour, and ſometimes after to help dige- 
ion. 


Marigold fluawers diftiled, good for the pain 


of the Head 


| T Ake Marigold flowers and diſtill them, 


then take a hne cloth and wet it in the 


aforeſaid diſtilled water, and fo lay itto the | 


forchead 


ſhred, of © 


: 
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| forchead of the Patient, and being fo - 


plyed, let him ſleep if he can :. this wi 
Gods help will ccaſe the pain. 


A Water good for the Sur burning. 
Ake Water drawn off the Vine-drop- 


ping, the flowers of white Thorn,Bean 
Flowers, Water-Lilly-flowers, Garden-Lil- 


| ly-fowers, Elder- flowers, and Tanſie-flow- 


ers, Alrhea-flowers, the whites of Eggs, 
French-Barley. 


The Lady Giftords Cordial! Water.- 


Ake four quarts of Aqua YVite, Borrage, 
and Poppy-water, of each a pint, twe 
nd of Sugarcandy, one pound of Figs 
oy one pound of Raiſins of the Sun ſto- 
ned, two handfuls of red Roſes clipped and 
pnt.o0s handful of red Mint, halt a hand- 
of Roſemary, as much of Hyſop, a few 
Cloves ; put all theſe in a great double Glafs 
cloſe ſtopped, and ſet it in rhe Sun. three 
months, and fo uſe it. 


Ng A 
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| Water fo one penſov and wery ſick, te, 


comfort the Heart wery excellent. 


'J Ake a good ſpoonful of Manus Chriſti, 


beaten very ſmall into powder, then 


take a quarter of -a pound of- very fine Su- ? 
gar, and beat it ſmall, and ſx.ſpoonfuls of 
Cinnamon-water, and put to . it, .and ten- 


ſpoonfuls of. red  Roſe-water ; mingle all 


theſe rogether, 'and put them'in a diſh, and. 


fet them over a ſoft hre five or ſx W alms ; 
and fo let it be put into a glaſs, and let the 


party drink thereof a ſpoontul or two, as he 


Il fee cauſe. 
To P erfume Water... 


T Ake Malmſey or any kind of ſweet wa- 
ter ; then take Lavender, Spike, ſweet- 


Marjoram,. Balra, Orange-peels, Thyme, 
Baſil, Cloves, Bay-leaves, Wood bine-flow 


ers, red and white. Roſes, and-ſtill them all 
wogether. 
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The TABLE. 


Le of health and ſtrength. 247 
A Almond Bicket. 183 
Apricock Cakes how to mak?. 192 


Aqua mirabilis, Sir KenclmDigbys way.25 5 
Aqua Czleſtis. 26x 
Cake the Lady Elizabeth's way. 224... 


Cakes bow to make, &c. 223 
Cakes of Pear Plums, 222 
' Char cakes of Plums. 219 


Collops like Bacon, of Marchpane: 230 


Cherry Water. : 195 
Cordial cherry Water. 248 
Cherry water by the Lord Spencer.” ibid. \ 
Chips of Quinces. 193: 
Cordial water by Sir Walter Rawleigh. 241: 
By the Lady Mallet. ibid.: 
By Doffor Montford. 255- 
By Dofor Butler. 258” 
By the Lady Giftord.. 263 


Conſerve for a Cough or Conſumption of the 


Lungs. 17 4 
_—_— Borrage-flowers, 205. Betony.ib. 
Lavender flowers, 206. Lemons, 174. O- 
range. 1b. 
Piony, 2.07.Pippins.17 5.Quinces, ib. Roſes 
- boy'd,1 86.unboyled,ib.redRoſes, 205 Sage; 
206. Vwlets, 204 Marjoram, 206.- 
Candy, or char Rock-candy fliers.” 209. 


A; 


The TABLE. 


Candy A; ricocks,2 08. Barberries,210.Chice+ 
ry roo*s, 213. Cherries, 2.10, 213. Citrons, 
212. Grapes. 210, Orange roots 211. 0- 
range Peells,2.1%.Pipins,Pears,Plums,208 
Roſemary -flowers in the Sun, 2.08. Spaniſh 
flowers,2 10. 

Suckets of Orawges, Lemons, &c. 211 

Dry Fox-skins | Wh ? 235 

Dry Aprieccks.183. 202,203, Cherries 181 
Plums,2,00,2.03.Pippins or Pears, 0% 

_— or Pears without $ __ 179 

the ſame. 


D: nrtitrices the beft,and paſte o 2.39, 
Damnable Ha, bs ch (240 
French Tart to make. 222 
Fruits to dry or candy afrer preſerved 175 
Fruit artificial to make. 2.30 
Gelly of Pippins, 191. Of Raſpik. 235 
Gyly-flower Wine. 251 


Hair to make grow,2.37,To grow black 238 
+l vey 234 Dottor Twin's way. 262 
Jambals of Apricocks or Quinces. 195 


lpſwich watcr. 273 

. lralian Bisket. 228 

_Juyce of Liquoriſh. 2& 

. Letters to ri e ſecrely. 237 
Lozenges, 230. Of red Roſes. 193 
Lemon Water: 251 
Magiſtery of Pearl. 236 
Marchpane to ice and guild. 229 


Marmaletof Dam/ins,2.14,Crange:s.2.1 5,217 | , 


Plums, 2 15.. Quinces, ibid. 
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The TABLE. 


Mead, Do&or King's way. 
Mint Water. - 260 
Marigold flowers diſtilfd, good for the bead 


2.62 
Naples Bisket. 227 
Orange-Water, 181, Orange-Cake. 196 


Preſerves. To preſerve Artichokes young.1 75 
TROY - 8. Barberries, 19 3. Cherries 
189,191, 201. Damf#ns, ib. Elecampane- 

roots, 176. Fruits green, 174. Grapes, 172, 
177. Green Plums, 198, Lemons,17 4.176. 
Oranges, 174 196. Pear Plums white or 
green, b7t, 17 

Pippins, or Peaches, 173, 178. Plums red or 

lack. 201. Quinces white, 172. white or 
red, 177 Raſpib, 172. 

Paſte Sy Leer 29 4 21 .Ekcans 
pane r00ts,2.26.Flowers with their natural 
taſte. 2.26.Oranges and Lemons, 220. Pip» 
pins like leaves, and ſome like Plums with 
their fton's and ſtalks in them,2.2.5. Ras 
berries or Engiſh Currans. 227 

Perfumes, for Clorbes, G!owes, 182. Perfumes 
'excellent, 185, 232. K. Edward's, 238. Q. 


Elizabeths, 239. Perfume water, 26 
Parging Bag for Ak. 24 
| Plague-Hhater. 243 
| Poppy-Warer. 244 
 Pomandey. 23% 
' Pomatum geod. 186 
Prince Bisker. 22.8 


Powder 
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The Table. 


Powder, the Lady Kents. h 
Quinces for Pies. 

Quthny of Pippens, 2.16. Of all bd 
BY tag Wine. 1 


Rasberry Wime, 2.1. Rasberry Cakes. 25 
Sweet ſmell, 2.33.Sweet powder to break. ” | 


Syrup xv 4 Clovegilliflowers, 1 1. Of Hye 
ſy 


12; Lemons or Citrons, 27. zl be 


234. Rasberries. 250 

you eaſe or ol to take out. 23s. 

"ob. an 10n Water. 242 
ar _ os 'Lt) Spotſwoods. — 
Snail Water moſt excellent. ; I 
54 Wormwood, Mint, Anniſeed, Set 54 

Of Rofes. 208 

it Water. 2557 
Tin&ure of Ambergreece. 190 
Uſquebah diſft:Med with herbs, 190, 249- 
Walnuts artificial. 230 
Wine #0 keep from ſouting. 23 


Water for a Conſumption, 2:44.,224.5. For t 
femackays TiePagwnds Of Thyme for" }, 
paſſion of the beart,2.5.2. for (ore eyes.253. ||. 

5; Snails for Children and old peopk. i 
Of Clary for the back and ftomach,z. 54 For 
fainting of the heart,2.56.Sunburning,263 ] 
One penſ{rve, to comfort the hears. _7 | 
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The Compleat 


 Expertly Preſcribing 
The moſt ready WRys,, 


Italian, & EN 
Whether Span, ore. 


French, 


* I 
=4j; 


WW. / *m/ 


DOK Ay 
Preſſing of. Fleſb, and Fiſh, 


Ordering of Saxces, 
Or making | of 


PASTRY. 


LONDON: 
Printed ia - the Year 1695: 


The Compleat 


COOK: 


Expertly Preſcribing 


{ Themoſtready Ways, 
| whether /talian, Spaniſh or 


French, for Drefling of F LES H 
ard F I S H, &c. | 


To make a Poſſet the Earl of Arundel's way. 


Ake a quart of Cream, and a 
quarter of a Nutmeg in it, then 
pur it on the hre, and let it boyl 
a little while, and as it is boyl- 
ing, take a pot or baſon, that 

you mean to make your Poſler in, and put in 
# three ſpoonfuls of Sack, and ſome eight of 
7 Ale, and ſweeten it with Sugar, then ſer ir 
ovcr 
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272 The Compleat Cook. | 


over the Coals.to warm a little while, then 

take it off, and- let it ſtand till it be almo# 
cool, then pur it into the por or baiſon, and 
ſtir it a little, and ler ir ſtand to fimper over. 
the fire an hour or. more, for the longer the + 


better. | ? : To 


To boyl a Capo Larded with Lemons. | 


Joke a fair Capon and truſs him, boyl.” Þ 
him by himſelf in fair water, with a | qu 
little ſmall Oatmeal, then rake Mutton ?Þ on 
broth, and half” a. pinr of white-Wine, « Þ yo 
bundle of herbs, whole Mace, ſeaſon it with. Þ en 
Verjuyce, put Marrow, Dates, ſeaſon it with- F/ ba 
Sugar, then take preſerved Lemons, and; | 
ax them like Lard, and with a Larding-pin. | 
lard it in, then- put the Capon in a dery. 
diſh, thicken your broth with Almonds, and 
pour it on the Capon. 


5 


b-1 


+* 
LS { 


| 
To bake. Red Deer: | 


Farber! it, and then fauce it in Vinegar,, } 

—— 1tvery thick, and ſeaſon it Þ 
with Pepper, Ginger and Nutmeg, ;/put it 
into a deep Pye with good ſtore to [| 
Butter, and let it bake, when it is baked. 
take a pint of Hypocras, half a pound 
at ſweet Butter, rwo or three — F' 
little. 


ES CET or Eu 
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| tile Vinegar, put it into the Pye in the 


ef 
| Þ Oven, and let it Iye and ſoak an hour, then 
& (rake it out, and when. it is cold ſtop the. 
er\ | Fent -hole. 
e 

1: make fine Pancakes fryed without But- 


ter or Lard. 


Akea pint of Cream, and fix new-laid 
Egw , beat themvery well together, 
pon a quarter. of a Pound of Sugar, and 
Nutmeg, ors little-beaten Mace (which 
api od ſo much flower as will thick- 
moſt as much as. ordinarily Pancake- 
; Four Pan muſt be heated reaſo- 
? | core and wiped with a clean cloth, 
| this done, pur in your Batter as thick or thin. 
2s you pleaſe, 
1 To dreſe a Pig the French ' Manner. 


| I bel irand ſpit it, and boy itdown to the 
| fire, and when your Pig is through 
1 warm, skin her, and cut wh the ſpit as 
þ another Pig is, and ſo divide itinto yup 
| Pieces more or leſs as you. pleaſe ; 
F you have ſo done, take ſome i Whew 
and ſtrong Broth, and ſtew it therein, with 
# an Onion or two mixed very ſmall, a little 
&' Thyme alſo minced, with Nutmeg {liced and 
JF grated 
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grated Pepper, ſome Anchoves and Elder 
Vinegar, and a very little fweer Butter, and 
Gravy . if you have it, ſo diſh i up with 
| theſame Liquor it is ſtewed in, with French 
Bread ſliced under it, with Oranges and Le- 
Mons. 


To make a Steak Pye with « French Pudding 
in the Pye. 


Q£=on your Steaks with Pepper and Nut © 
megs, and let itſtand'an hour ina Tray; © 
then rake a piece of the leaneſt of a Leg of 
Mutton, and mince it ſmall with fuer and 


« few ſweer Herbs, tops of young Thyme, a 
branch of Pennyroyal, two or three of. red 


Sage, grated bread, yolks of Egos, ſwert | 


Cream, Raiſins of the Sun ; work ©/toge- 
ther like a Pudding with your ha:d it:t?, and 
rowl thetn.round like balls «114 pur them 


into the Steaks in a deep Coffin, 'vitha pics | 


of ſweet Butter ; ſprinkle a littic Verjuyce 
on it, bake it, then cut it up, and rowl Sage 
leaves and fry them, and ſtick then: upright 


in the walls, and ſerve your Pye without a+ | 


eover, with the juyce of an Orange or Le- 
man. 
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An Excellent way of dreſſing Fifh. 


Ll mm ws Ga 
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: how a piece of freſh Salmon, and waſh 


it clean in a little Vinegar and warer, 


and let it lye a whilein ir, then put it into 
Jagreat Pipkin with a cover, and put to it 


{ome fox ſpoonfuls of water and four of Vi- 


r, and as much of white-wine, a good 


I deal of Salt, a bandful of ſweet herbs, a lictle 


vhite Sorrel, a few Cloves, a little ſtick of 


'{Cinnamon, a little Mace, put all theſe in a 
} Pipkin cloſe, and ſer icina Rertle of ſeething 
I vater, and there let it ſtew three hours. 


You may do Cars, Eels, Trouts, &c. this 
way, and they taſte alſo to your mind. 


To fricate Sheeps Feet. 
Ake Sheeps feet, {lit the bones, and pick 


| " them very clean, then put them im a 
Frjing-pan with a Ladleful of ſtrong 
Trath, a piece of Butter, and a lictle Salt, 
| ikter they Lows fryed a while, put to them 
i linle Parſley, green Chibbalds, a lictle 
joung Spearmint and Thyme, all ſhred very 
mall, and a little beaten Pepper, when you 
# think they are fryed almoſt enough, have a 
7 kar made for them with the yolks of two 


or 


tes Ar cn rp oor ole eee dares + on - 


Boren uolem dat tne hh etges - re bo ee ns i A Ine rf pe oo ns es 


or three Eggs, ſome gravy of Mutton, 4 


lictle Nutmeg, and juyce of a Lemon wrung 
therein, and-put this lear to the Sheeps feer” 
-asthey fry in'the Pan, then toſs ther once 
or twice, and pur them forth into the Diſh \ 


you'mean to ſerve them in. 
To fricate Calves Chaldrons. 


if Ke a Calves Chaldron, after it is little 
more than half boyled, and when it is 
cold, cutit into little bits as big as Walnuts; 
ſeaſon it with beaten Cloves, Salt, Nutmeg, 


Mace,and a little Pepper, an Onion,Parſley, | 


and a little Tarragon, all ſhred very ſmall, 
then put it into a Frying-pan with a La- 
dleful of ſtrong Broth, and a little fiveet 
Butter, ſo fry it; When it is fryed enough, 
have a little. lear made with the gravy of 
Mutton, the jayce of a Lemon and Orange, 


the yolks of three or four Eggs, and a little * 


Nutmeg grated therein ; put all ro your 


Chaldrons inthe Pan,toſs your fricatetwoar |; 


+ three times, then" diſh it, and fo ſerve it up. 
To fricate Champigneons. 


Me your Champigneons asyou* - 
do for ſtewing, and when you have | 


poured away the black Bquor that come is 
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litle Parfley, Thyme, ſweet-Marjoram, a. 
piece of Onion ſhred very ſmall, a little Salr 


"\} and fine beaten Pepper, ſo fry them ill they 
I be —_—_ fo have ready the lear abave- 


kid, and put it to the Champigneons whilft 
they are in the Pan, toſs them two or three 
times, put them forth. and ſerve them. 


To make Buttered Loaves. 


T 4ke the yolks of twelve Eggs, and ſx 


whites, and a'quarter of a pint of yeaft ; 


| when you have beaten the Eggs well, ſtrain 


them with the yeaſt into a diſh, then pur 
toit a lictle Salt, and two races of Ginger 
beaten very ſmall, then put flower to it till 
it come to high Paſte that will not cleave, 
then you muſt rowl it upon you hands, 
and afterwards put it into a warm Cloth, 
and let it lye | na a quarter of an hour, 
then make it up in little Loaves, and bake 


| t; againſt it is baked, preparea pound and 
| rialf of Butter, and a quarter = int of 
| vhite-Wine, and half a pound of 


gar 3 


this being melted and beaten together with 


w- them in the Oven a quarter of an 


$9 Www © t& 


To 


From them, put your Champigneons intoa 
- IFryiog pan with a piece of ſweet Butter, a 
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To murine Carps, Mullet, Gurnet, Rocha 
or Wale, &c. 


7] = a quart of water toa gallon of Vi- 


negar, a good handful of Bay-leaves,s ' 


rauch Roſemary,a quarter of a pound of Pep- 
per beaten; put all theſe together, and letit 
ſeeth ſoftly, and ſeaſon it witha little Salt; 
then fry your Fiſh with frying Oyl till ic be 
enough,then pur it in an earthen veſlel, and 


lay the Bay-leaves and Roſemary between 


and about the Fiſh, and pour the Broth up 
on it, and when it is Cold, cover it, c. 


To make a Calves Chauldron Pye. 
Ake a Calves Chauldron, half boyl it, 


and cool it, when it is cold mince it as 

fmall as grated Bread, with half a pound of 
Marrow, ſeaſon it with Salt, beaten Cloves, 
Mace, Nutmeg, a little Onion, and fome 
of the — rind of a Lemon minced 
very ſmall, and wring in the juyce of 
half a Lemon, and then mix all rogether, 
then make a piece of puff Paſte, and lay a 
leaf thereof in a ſilver diſh of the bigneſs to 
contain the meat, then put in-your meat, 
and cover it with another leaf of the ſame 
paſte, and bake it ; and when it is bens 
e 


| 
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: 
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| 


| 
I PaAkea you of pute Wheat-flower, {ax 
| pes of Currano al a pound of Su- 
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take irout and open it, and put in the juyce 
of two or three Oranges, ſtir it well roge- 
ther, then cover it again and ſerve it. Be ture 
none of your Orange kernels be among your 


Py-meat. 


To make a Pnddin of a Calves Chauldron. 


Ake your Chauldron after it is half 
boyled and cold, mince it as ſmall as 

you can with half a pound of beef-ſuer, or 
much marrow,ſfeaſon it with a little Oni- 
on, Parſley, Thyme, and the outmoſt rind 
of a piece of Lemon, all ſhred very ſmall, 
Salt, beaten Nutmeg, Cloves and Mace 
mixed rogether, with the yolks. of four or 
hve Eggs, and a little ſweet Cream ; then 
have ready the great guts of a Mutton ſcra- 
and- walhed very clean ; let your 
have lain in. white Wine and Salt 
half a day before you uſe it; when your 
| meat is mixed and made up ſomewhat ſtif, 
put it into the ſheeps guts, and ſo boy! it, 
when it is boyled enough, ſerye it to the 


Table in the Gur. 
To make 4 Banbury Cake. 


gary 
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7, 'ewo pound of Butrer, half an ounce of 
loves and Mace, a pint and a half of Ale 
yeaſt, and alittle Roſewater ; then boyl as 
much new Milk as will ſerve to knead it, 
and when it is almoſt cold, pur 'into it as 
much Sack as will thicken it, and ſo work it 
all together before a tire, pulling it rwo a 
three times in pieces, after make it up. 


To make a Devonſhiere Fhzre-por. 


Akea pint of Cream and ftrain four 
A Eggs into it, and pur a little Salt anda 
litlefliced Nutmeg, and ſeaſon it with Sugar 
ſomewhat ſweet, then take almoſt a penny 
Loaf of fine bread fl'ced very thin, and put 
it intoa Diſh that will hold it, the Cream 
and the Eggs being put to it, then takea 
handful 'of Raifins of the Sun, being boyled, 
and a little fweert Butter, fo bake ir. 


To make Rice-Cream. 


Ake-a _ of Cream, two good hands | 


fuls of Riſe-Hower,a quarterof'a _ 
of Sugar ayd flower beaten very ſmall,min- 


gle your Sugar and flower togerher, put it 
inro your Cream, take the yolk of an 


bearit With a #poonful or-two of Roſewalgr, } 
then put” ito the Cream, and Rir all theſe | 


together, 
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'F together, and ſer it over a quick fire, keep» 
$ ng it continually ſtirring till it be as thi 
4s water-pap. | 


To make a very good great Oxfordſhire Cake. 


Hh a peck of flower by weight,and dry 
it a Jitrle,and a pound and a half of Sa- 


ar, an ounce of Cinnamon,half an ounce of 

| Nutmegy, a quarter of an ounce of Maſe and 
Cloves, a good ſpoonful of Salt, bear your 
| Salt and Spice very fine, and fearſe it, and 
mix it with your flower and Sugar, thent 
take three pound of Butter and work it in 
1 the flower, it will take thre c hours working ; 
ther” take a quart of Ale .yeaſt, -two quarts 
| of Cream, half a pint gf Sack, fix grains 
& Ambergreece diff jyed in it, balf 
pine of Roſewater, #-,,reen Eggs, eight of 

whites, mix thy *,(. with the flower, an 

knead them wel rogerher, \then let it lye 


NE. OW WG Fl. Core Tn 


þ : cher ; wher p d fi ur O- 
: 08 1 you make it ready tor YO 
6 4% padded 3 _ Cake {ix pound of Currans, 


{ warm by your «6... 751 your Oven be hot, 
l4 which muſt # yo linle borter than for Man- 


Ns por :nd of Railins of the Sun ſtoned and 


4 aa 4, ſomake up your Cake, and ſer it in 


HH 


urs baking ; when baked, take it out an 


» 2 Jour Oven ſtopped cloſe 3 it will rake three 


\ iolk ir over with =_ _ of an Egg. = 
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Roſe-water well . beat together, and ſtrew 


fine Sugar upon ir, and then ſer it again in- 
to the Oven,that i may ice. 


To make a Pumpion Pye. 


'T ke about half a pound of Pumpion 

and liceit, a handful of Thyme, a lit- 
tle Roſemary, Parſly, and ſweer Marjoram 
flipped off the ſtalks, and chop them ſmall, 
then take Cinnamon, Nutmeg, Pepper, and 
fx Cloves, and beat them ; rake ten Eggs 


and beat them, then mix them, and beat |} 


them all rogerher, and put in as much Sugar 


as you think fit, then fry them like a frome, [| 


after it is fryed, let ir ſtand till it be cold, 
then fill your Pye, take ſliced. Apples thin 


round ways, and lay a row of the Froize, |}: 


and a layer of Apples, with Currans be 


twixt the layer while your Pye is fitted, | | 
and put in a, good deal of ſweet butrer be» | 


fore you cloſe it ; when the Pye is baked; 


take ſix yolks of Eggs,fome whice-Wine or ( - 


Verjuyce, and make a Caudle of this, but 


*, 


not too thick ; cut up the lid md EY 1 
> 


ſtir them well together whilſt the Eggs and | 


Pumpions þe not perceived, and fo ſerve it 
Up... | 
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' Tomakethe beſt Sauſages that ever were eat. 


Tx a Leg of young Pork, anid'cut off 
4 allthe lean, andſhredir very ſmall, but 
leave none of the ſtrings or skins amonglt 
x," then take rwo pound of Beef-ſuet, and 
ſhred ir ſmall, then rake _ handfuls of red 
e, a-licrle P and Salt, and Nu L 
_ and a ſmall dee of an Onion, Sid thens 
| with the: fleſh and Suet ; if it is 
enough, pur the yolk of two or three 
- Eggs, and mix altogether, and make it up 
'{- ina paſte;if youwill uſe ir, row} out as ma- 
- ny pieces as you pleaſe in the form of an or- 
i and ſo fry them : this paſte 

- will keep aformight upon occaſion. 


To boyl a Freſh: Fiſh: 


\ 'T Ake a Carp,or other, and pur them in- 
 +& toa deepdiſh, with a pint of white- 
{ Wine, a large Mace; a little Thyme, Roſe 
15 "a a piece of ſweet Butter; and let him 
1 boyl between two diſhes in his own blood, 
feaſon it with Pepper and Verjuyce, and fo 

| ſerve it up on Sippets. 


: 
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To make Fritters. 


P K-u balf a pint of Sack, aipint-of Ale, 
ſome Ale-yeaſt, nine Eggs, yolks aid 


whites, bear them very well, the Eggs firſt, 


then altogether, put in ſome Ginger, - and 
Salt, and fine Flower, then let it-ſtahd an 
hour or two, then ſhred in the Apples; 
when you are ready to fry them, your ſyer 
muſt be all Beef-fuct,, or half Beef, -and 

half Hogs-ſuet dried out of the leaf. © -- 


To muke Loowes of Cheſs Cards. 


5 a Porringer full of Curds, and four 


| Eggs, whites and yolks, and fo much 


flower as will make it ſtiff, then take a little 


Ginger, Nutmeg. and forne Salt, make them 
into loaves, and ſet them-into an Qven with 
a quick heat ;-when they begin to change 
colour take them out, and put melted bur» 
ter to them, and ſore Sack, and good ſtore 
of: Sugar, and fo.ferve it; | 5 


To make fine Pyes after the French Faſbion, 


Ake a pound and a half of Veal, two 
pound of fuer, two pound of great 


Raiſns, ſtoned, halt a pound of Prunes, 
as 


| 
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as much of Currans, ſix Dates, two Nut- 
megs, a ſpoonful of Pepper, an ounce of 
Sugar, an ounce of Carraways, a Sawcer of 
Verjuyce, and as much Roſe-water, this will 
make three fair Pyes, with two. quarts of 
flower, three yolks of Eggs, and halt a pound 
of Butter. 


A ſingular Receipt for making a. Cake. 


| T ate half a peck of flower, two pound 
of Butter, mingle it with the | 
three Nutmegs and a little Mace, Cinnamon, 
Ginger, half Pound of Sugar, leave ſome 
out to ſtrew on the top, mingle theſe well 
with the flower and Butter, fave pound of 
Currans well waſhed, and pickt and dryed 
ina warm cloth, 2 wine-pint of Ale-yealt, 
fx Eggs, leave out the whites, a quart of 
Cream boyled and almoſt cold again ; work 
it well rogether, and ler it be very lith, lay 
itina warmcloth, and let it lye half an hour 
ainſt the fire. 'T hen make it up with the 
ite of an Egg, a little Butter, Roſewater 
and Sugar ; Ice it over, and put it into an 
m_ and let it ſtand one whole hour and 


\ O 4 To 
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To make a great Curd' Loaf. 


Take the Curds of three quarts of new 
milk clean wheyed, and rub into them 


2 little of the fineſt lower you can get, then 


take half-a race of Ginger, and {lice it v 

thin, and pur it into your Curds with ali 

Salt, then take halfa pint of good Ale-yealt 
and pur to it, then take ten Eggs, but three 
of the whites, let there be ſo-much flower as 
will make it into a reaſonable ſtift paſte,then 
put it into an indifferent hot cloth, and lay 


it before the hre ro riſe while your Ovens - 
- heating, then make it up into a Loaf, and 
when it is baked, cutup the top of the Loaf, 
and pur in a pound and half of melted Bur». 


rer, anda good deal of Sugar in it. ' © 
To make buttered loawes of Cheeſe-Curds. 


Ake three quarts of new Milk; and put 
in as much Rennet-as will turn, 


your whey clean away, then break your 
curds very ſmall with your hands, andput'in * 


fix yolks of Eggs, but one white ;'an hand 
ful of grated bread, an handful of flower, a 
lictle Salt mingledall rogether; work it with 
your hand, rowl it into little loaves, then 


ſer them in a pan buttered, then beat the ? 


yolk 
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yolkof an Egg with a little beer, and wipe 
yolk over with a feather, then ſet them in 
an Oven as for Manchet, and ſtop that cloſe 


| three quarters of an horr, then rake halfa' 


of Butter, three ſpoonfuls of water, 


x Nutmeg fliced: thin, ' a little Sugar, ſet ir” - 


on the fire; ſtir it till it be thick 3 when your 
loaves are baked,cut off the tops-and butter 


them with this Butter, ſome under, ſome: 
| over, and ſtrew ſome Sugar on them 


To make Cheeſe Loaves- 
ate a wheat Loaf, and take as* much' 
curd as bread, to-that put eight'yolks: 
of Eggs, and four whites; and- beat theny 
very well, then- take a little Cream, butler 
itbe very thick, pur all together, and make 
them up with two handfuls of flower, the 
Curds muſt be made of new milk,and whey- 
& very dry, you muſt-make them like lit- 
tle loaves; and bake them in-an- Oven 5 and 


- being baked cut them up, and have in:readi- 


neſs ſome ſweet Butter; 'Sugar, Nutmeg fli- 


cd, and mingled together, put it- into-the 
{ laves,and with it ſtir the Cream well coge- 


ther, then cover\-them-again-with the 


| and ſerve them with-a little Sugar ſcrapedon. 
- 
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To make Puff, 
; four. pints of new Milk, Renner, 


take. out.,the whey very. clean, and. 


- wring is.in a dry.Cloth, then {train jc.ina 
wooden diſh - till they become as Cream, 
then-take the-yolks of rwo Eggs, and beat 
them and put them to the 1 and leave 
t1em With the Curds, then put a ſpoonly] 
of Cream to them, and it you pleaſe half a 
ſpoonful of Reſewatey, and as much flower 
beat in it, as will make it of an indifferent 
fifineſs, juſt ro.rowl on a Plate, then take 
off the Kidney of. Mutton-luer and puritig 
it, and{ry them in-it,and ſerve them in with 
Butter, Roſewater and Sugar. 


Th make Elder Vinegar. 


Ather the flowers of Elder, pick them 
| wa clean, and dry them in the Sun 
on a gen 


heat, and take to every quart.of 


Vinegar a good handful of flowers, and let 
it ſtand to Sun a fortnight, then ſtrain the 


ba 


Vinegar, Idraw-a [quart of - water, and put 
4 into the Barrel luke-warm, | 


Vinegar from the flowers, and put it into-the + 
<> rin and when you draw a quart of 
J 
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To make good F inegar. 


Ake one ſtrike of Malr, and one of 
Ryeground,and math them togerher,and 


| rake(ifthey be good ) three pound of Hops, 


if not four pound ; make two Hogs heads 
of the beſt of that Valt and Rye, then hay 
the Hogs-heads where the tun may have 
wer over them, and when it 15 ready to 
run, fill your Hogs heads where taey lye 7 
then let them purge clear, nnd cover them 
with two {late ſtones, and within a week af- 
ter when you bake, take rwo wheat loves hot 
out of the Oven, and put into cach Hogs- 
head a loaf, you muſt vſe this four times, 
you muſt brew this in April,and let it ſtand 
till Zune, then draw them clearer,then waſh 
the Hogſheads clean, and put the Beer in 
again; it you will have it Rofe-vinegar, you 
mult put in a ſtrike and a half of Roſes, if 
Elder-vinegar, a peck of the flowers; if you 
will have it white, put nothing in it after ir 
is drawn,and fo let it ſtand till Michclmaſs ; 
if you will have it coloured red, take four 
ons of ſtrong Ale as you can get,and El- 
berries picked a few full clear, and pur 
n with the Ale, ſet them 


Vaſted, then take it oft the fire, and let ir 
ſtand 
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ſtandrill it be ſtone cold, and the next day 


ſtrain it into the Hogſhead, then lay them 
in a Cellar or Buttery, which you pleaſe, 


To make a Coller of Beef. 


boyl it and lay it in Pump-water,and a 
little falt three days, ſhifting it once every 
day, and the laſt day put a _—_ Claret 
Wine to it, and when: you take it out of the 
water, letit ly twoorthree hours a draining, 
then cut italmoſt to- the- end: in three ſlices, 
then bruiſe a little Cocheneel, & a very little 
Allom, andjmingle it with the Claret Wine, 
and colour rhe met all- over with it, then 
take a dozen of Anchovies, waſh them-and 
bone them, and laythem into the Beef, and 
ſeaſon it with: Cloves, Mace and Pepper, 
and two handfuls of Salt, and a little ſweer- 
Marjoram, and *"Fhyme,and when you make 
je up, roul theinnermoſt ſlice firſt; and the 
other two- upon it, being very well ſeaſoned 
every: where, and bind it hard with Tape, 
_ then putt into- a ſtone pot ſomething big- 


ger then the Coller, and upon it a pint ; 


of Claret-Wine, and' halt a pine of Wine- 
Virs gir,fprigot Roſemary,and-a few Bay- 
leaves, and ba 


Akethe thinneſt end'of a Coaſt of Beef, | 
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it very well ; before it be | 
quite: | | 
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quite cold, take it out of the pot, and you 
may keep it dry as long as you pleaſe. 


To make an Almond Pudding. 


Tate two or three French Rolls, or 
'4 white Penny-bread, cut them in ſlices, 
and put to the Bread as much Cream as will 
cover it, put it on the fire till-your Cream 
and Bread be very warm, then take a ladle 
] or ſpoon, and beat it very well together, 
! to this. twelve eggs, but not > om 
; whites, put in Beef-ſuet, or Marrow, ac- 
cording to your. diſcretion, put a pretty 
nes of Currans, and Raiſins, ſeaſon 
e Pudding with Nutmeg, Mace, Salt, and: 
Sugar,but very little flower,for it will make 
it {ad and heavy ; make a piece of Puft-paſte 
a3 much as will cover. your diſh,ſo cut it ve- 
ry handſomely what faſhion you pleaſe ; but- 
ter the bottom. of your diſh, put the pud- 
ding into-the, diſh, ſer it in a quick Oven, 
not too hot as to burn it, ler itbake till you 
think it be enough, ſcrape on. Sugar, and 


- | ferve it wp. 


To boyl Cream with French- Barley. 


i "Take the third part of apound of French 
It | Barley; waſb. it well with fair _ 
an 
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and let it lie all night in fair water, in the 
morning ſet twa skillets on the fire with fair 
water, and in one of them put your Barley, 
and let it þoyl till the water look read, then 

ut the water from it, and put the Barley 
into the other warm water,thus boyl it and 
change it with freſh warm water,till it boyl 
white, then ſtrain the water clean from it, 
then take a quart of Cream, put into it a 
Nutmeg or, two quartered, a little large 
Mace and ſome Sugar, and let it boyl toge- 
ther a quarter of an hour, and when it hath 
thus boyled,pur into it the yolks of three or 
four Eggs well beaten,with a little Roſe-wa- 
ter, then diſh it forth, and ear it cold. 


To make Cheeſe-Cakes. 
"PT ke three Eggs and beat them very well, 


and as you beat them, put to them as 
much line flower as will wh then thick, 
then put to them three or four Eggs more, 
and beat them all together ; then take one 
quart of Cream,and pur into it a quarter of 
a pound of ſweet Butter, and ſet them-over 
the fire,and when it begins to boyl pur to it 
your Eggs and flower, ſtir it very well, and 
let it boy] till it be thick,then ſeafon it with 
Salt, Cinnamon, Sugar and Currans, and 
bake it, Me 
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To make a quaking Pudding. 


Ake a pint and ſomewhat more of thick 
Cream,ten Eggs,put the whites of three, 
beat them very well with two ſpoonfuls of 
Roſe-water : mingle with your Cream three 
nfuls of fine flower : mingle it fo well 

at there be no lumps in it,put it altogether, 


{ and ſeaſon it according to your taſte : butter 


a Cloth very well, andlet it be thick that ir 


| may not run out, and let it boyl for half an 


' hour as falt as you can, then take it up. and 


make Sauce with Butter, Roſewater and Su- 


gar, and ſerve it up. 


Tow may ftick ſome blanched Almonds upos 
it if you pleaſe. 


To pickle Cucumber. 


UT them in an Earthen Veſlel, lay firſt 

a lay of Salt and Dill, then a lay of 
Cucumbers, and fo till they be all layed, 
put in ſome Mace and whole Pepper ; and 
ſome Fennilſeed, according ro direQtion, 
then fill it up with Beer-Vinegar, and a 
clean board and a ſtone upon it to keep them 
vithin the Pickle, and {o' keep them cloſe 
covered, 
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covered, and if the Vinegar is black, change | 
them into freſh. i 


«4a. 7 


To pickle Broombuis: 


ya your Buds before they be yellow: 
on the rop, make a brine of Vin 

and Salt, which you muſt do'only by ſha- 
king it together till the Salt- be melted, rhen 
put'in your Buds, and keep” ſtirred once in 
a day till they be funk within the Vinegar; 
be ſure to.keep-them-cloſe covered. | 


a 


"en WISPIY Foun Ee” - 


To picklt Aſhenkeys. 


p Ake the youngeſt Keys, in May,when 
they are full grown and- render, put 
them in a liquor made of halt Vinegar 
and Water, and ſome Salt; put no more 
upon them than what will but juſt cover 
them ; ſer them upon hot embers but let 
them not boyl; ftir them often, and they | 
will be firſt yellow; keep them- ſtirred ug- 

till they be green, then rake them out, 

and lay them abroad upon a board till they 

be cold, then put them up in freſh Vinegar 

and Salt with a piece of Allum : - cover'the | 
Croek cloſe, with a weight upon it. Ir is a 
very wholefom Sallet, they provoke Urine, 
{trengthen and reſtore a decayed nature ; 


arc. 


ww —S onocmr= oO a A =©< -< == = ©S @&H. [(/oaw oe 


my 


The Compleat Cook. 295 


| are good againſt the ſtone and gravel, and 
7 good for the liver and ſpleen. 


In the ſame manner you may pickle Sam- 
prey. 


To picRle C ucumbers. 


Wh chem clean, then pur them..in 
| a brine made of Water and Salt, 
{ frong enough to bear.an Egg; ler them 
{| the therein twelve hours, then take them 
- out and wipe them dry, then put them in- 
ES ihe Crock; aving firſt laid a lay of Dill, 
a lictle Mace and white Pepper whole, then. 
ky a lay of Cucumbers upon that, and! 
then a lay of Dill, Mace ind P, : and 
b continue till you have put in all*your 
Cucumbers, then boyl your Vinegar,which 
'# it be too ſtrong, * you may put to it's 
third part of water, pour it boyling-hot up 

# on the Cucumbers; cover them cloſe rl 
two days, then-pour off the Vinegar, and 
boyl it again, and ſcum it, and pour ir 
vpon them again boyling-hot; do this three 
; or four times. Then put in a piece of Al- 
lum, and ſtop it cloſe to keep our the Air, 
| nd they will be as green as graſs, and ve- 


4.7 criſp ; thus ſeveral Ladics do them: 


To 
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To pictle Cucumbers the uſual way as Oyl: 
Men do them. 


\ \ 7 Ipe them very clean, then take Dill 
and Fennel, whereof lay a lay atthe 


bottom of your Jarr, then a lay of Cucum- 
bers, then a lay of Dill and Fennel; do this 
untill all your Cucumbers be laid. Then 


take Vinegar, and boyl it with ſo much Sale | 
that it may bear an Egg, in which diſſolve. 


alſo a little piece of Allum, and ſome Gin- 
er in groſs powder, white Pepper, Corian- 
a Dill-ſeed, Carraway-ſeed, Cloves, 
this pickle hot _ the Cucum- 

and ſtop up the Veſſel cloſe, and cloſe 

all the joints with wax or rofin. . About 
2 Mah or fix weeks draw off the pickle, 
and boyl it and ſcum it, and pour it hot 
again upon the Cucumbers ; ſtop it cloſe 
as before, ſo will they keep long, and be 
green and criſp : / It they be nor green e- 
nough, you may boyl the pickle again, as 
before, and pour it hot upon the Cucum- 
bers Five hundred Cucumbers will require 


rwo Gallons and half of Vinegar, an ounce + 


and half of Allum, one ounce of Ginger, 
half an ounte.of Pepper, and as much Dill 
ſeed, Corianger, and Carraway-ſeed. 


|: 
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I have been told by an Oyl-man ho had 
of given over his Trade, that they wſed to put 
mo & Farr when the Cucumbers were pic- 
ted, ſome drops of Oyl of Spike, which be 
ſaid would make them wvery green. And ſo 
ke pickle needed not to be boyled again. 


© OR” 


17 | preſerve or pickle Cucumbers another 
| Way. 


Ake five hundred Cucumbers, wipe 
them clean, and lay them with Dill 

F and Fennel 3s aforefaid ; to which put the 
# following pickle : Take white-Wine Vi- 
negar rwo Gallons, a ſtrong Brine that will 
bear an Egg two quarts ; Bay-leaves, Thyme 
and Wall-nut-tree-leaves, of each half a 
handful, Ginger in powder, Dill-ſeed, 
Cortander-ſeed, and Caraway-ſeed, bruiſed, 
of each three quarters of an ounce, white 
Pepper bruiſed, half an ounce, Cloves and 


— 


gice of each half a dram, boyl all theſe: 
7 together, and let them ſtand untill they are 


almoſt cold ; then pur it to the Cucumberg, 
and they will be good to eat in a few days, 


4 Afer a fortnight or three Weeks. the pickle 


muſt be taken out and boyled, ſcummed, 
and put in again. 


There 
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T here is nothing more convenient for the 


pickling of Cucumbers, than an earthey : 


ftean that hath a tap-bole near the bottom 
of is, to put @ Braſs Cock or Cane init, 
whereby to draw off the pickle, when it i 
70 be boyled agarm. 

Broom-buds are pickled in the ſame man- 
ner as. Aſbhenkeys or Sampier, and thi 
are wery wholſome, and good ogainf k 
. Scuraey and Dropfie, and for Sphen, 
&C: | 


To keep Quinees raw all the year. © 


if Ro ſome of the worſt Quinces, and 
cut them into-fmalb pieces, and coars 
and parings, boyl them in water, and put 
to.2 n-of water, ſome three ſpoo 

of as-much Honey ;. boyl theſe toge- 
ther till they are very. ſtrong, and\when:it 
is cold, pur it into half a pint of Vinegar.in 
a wooden Veſſel or earthen pot, a, 64" 


then as many of your beſt Quinces as will / 


go into your Liquor, then ſtop them up 
very cloſe, that no Air get into them, and 
they will keep all the year. 
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To make a Gooſeberry Fool. 


Ake your Gooſeberries, and put them 
+4 ina Silveror Earthen Pot, andſer it in 


\ askillet of boyling water, and when they are 


cadled enough, ſtrain them,then make them 
hot again, when they are ſcalding hor, bear 
them very well with a_good piece of freſh 
Butter, Roſe-water and Sugar, and put in 
the yolks of two or three Eggs; you may 
put Roſe-water into them,and fo ſtir it alto- 


gether, and ſerve it to the Table when it is 
! cold, 


To make an Oatmeal Pudding: 


Ake a Porringer full of Oatmeal bea- 

& ten to flower, a pintof Cream, one Nut- 
neg, four Eggs beaten,three whites, a quar- 
terof a pound of Sugar, a pound of Beef- 


| kit well minced, mingle all theſe together, 


and fo bake it. An hour will bake ir. 


To make a green Pudding. 


—_ a penny Loaf of ſtale bread, grate 
it, put to half a pound of Sugar gra- 
ted, Nutmeg, as much Salt as will ſeaſon it, 
| three quarters of a pound of Beef-ſuer ſhred 


very 
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verry ſmall : then take ſweet herbs, the tnolt 
of them Marrigolds, eight Spinages; ſhred 
the Herbs very ſmall, mix all well together, 
then take two Eggs and work them up'to- 
gether wirh your hand, and make them ins 
to round Balls, and when the water boyls 
= them in, ſerve them with Roſe-water, 
gar, and Butter, or Sauce. 


To make good Sauſages. 


TFT Ake the lean of a Leg of Pork, and 
four pour.d of Beef-ſuet, or rather 
Butter, ſhred them together very ſmall, then 
ſeaſon it with three quarters of an ounas of 
Pepper, and half an ounce of Cloves and 
Mace mixced together, as the Pepper is, a 
handful of Sage when it is chopt ſmall, 'and 
as much »Salr as you think will make them 
taſte well of it; mingle all theſe with the 
Meat, then break in ten Eggs, all but two 
qr three of the whites, then temper it all 
well with-your: hands, and fill it into Hogs 
guts, which you mult have ready for them, 
you muſt rye the ends of them like pud- 
dings, and when you eat them you aidbof 
them on a ſoft fire; a hot will crack the 
Skin, and the goodneſs boy! out of them. 


Tr 
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To make Toafts. 


| hi two penny loaves in round ſlices, 
{7 anddip them in half a pint of Cream 
\ or cold water, then lay them abroad in a 
diſb, and beat three Eggs and grated 
Nutmeg, and Sugar, beat them with the 
1 Cream, then uy your frying-pan and 
melt fomE Butter in it, and wet one (ide of 
four Toaſts, and lay them in on the wet fide, 
' then pour in the reſt upon them, and ſo fry 
© them; ſend them in with Roſe-water, Bur- 


| tr and Sugar. 


Spanniſh Cream. 


UT hot water in a Bucket, and go with 
it to the Milking, then pour out the 
vater, and inſtantly milk into it, and pre- 
fntly ſtrain it into milk-pans of an ordi- 
| nary. fulneſs, but not after an ordinary way ; 
for you muſt.ſer your pans on the ground 
and ſtand on a ſtoo}, and- pour it forth that 
t may riſe in bubbles with the fall; _ this 
m the Morrow will be a very tough Cream, 
vhnich you muſt rake off with your skim- 
| ver, and lay it in the diſh, laying upon lay- 
| ng; and if you pleaſe ſtrew lome Sugar be- 
tween them, 
To. 
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To make Clouted Cream. 


Ake four quarts of new Milk, one of 
Cream, 2 ſpoonfuls of Roſewater, 

put theſe together in a great earthen Milk- 
n, fet it upon a fire of Charcoal well 
indled, you muſt be ſure the fire be not 
too hot ; rhen let it ſtand.a day and night; 
and when you go to take it off, looſe the 
edge of your Cream round about with a 
Knife, then take your Board, and Jay the 
edges that is left beſide the bord cut ito 


many pieces,and put them into the diſh firſt, * 


and ſcrape ſome fine Sugar upon them, 
then take your board, and take oft your 
Cream as clean from the Milk as you can, 
and lay it upen your diſh, and if your 
diſh be little, there will be ſome left, the 
which you may put into what faſhion you 
pleaſe, and ſcrape good ſtore of Sugar up- 


on it. 
A good Cream. 


Hen you Churn Butter, take out 
fox fpoonfuls of Cream, juſt as it s 
ro turn to Butter, that is, when it is a little 


frothy ; then boy! good Cream as much as | 


will make a Diſh, and ſeaſon it with og, 


"2 = & = = 


PT IEEE 
Ls 


E<E BAR P»*ENnNMGCLS r PS ©=»@©G. 


2 


DD ERGEZ EP PORDP Oc + ©. oa 


Sg uk 


En Ie on 


The Compleat Cook. 303 


Ianda little Rofewater ; when it is quite 


cold enough, mingle it very well with that 


you take out of the Churn, and fo diſh ir. 
To make Pyramidis Cream. 


T Ake a quart of water, and {x ounces 
of Harts-horn,and put it into a Bot- 
te with Gum-Dragon,and Gum-Arabick,of 
ach as much as a ſmall Nur,purt all this in- 
tothe Bottle, which mult be fo big as will 
| hold a pint more ; for if it be full it will 
| break : ſtop it very well with a Cork, 


1 nd tye a cloth about it, put the bottle in- 


to-a pot of Beef when ir is boyling, and ler 
t boyl three hours, then take as much 
Cream as there is gelly, and half a pound of 
Almonds well beaten with Role-water, 
Þ that you cannot diſcern what they be, 
ningle the Cream and the Almonds . roge- 
oe, then ſtrain ir, and do ſo two or three 


| umes to get all you can out of the Al- 
| nonds,then put gelly when it is cold inco x 


ilver Baſon, and the Cream to it; ſweeten 
tas you like, put in two or three grains 


| of Musk and Amber-greece, ſet it over 


he fre, ſtirring it continually and skim- 
Sing it, till it be ſeething hor, bur let it not 


| oy], then put it into an old faſhioned 


taking-Glaſs, and let it ſtand till it is 
| p 


cold, 
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cold, and when you will uſe it, hold your 
Clafs in a warm hand, and looſen it with 
a Knife, and whelm ir into a diſh, and have 
in readineſs Pine- Apple blown, and ſtick 
it all over, and ſerve ;it in with Cream or 
withour, as you pleaſe. 


_ To make a Sack Cream. 


Sg E T a quart of Cream on the fire,when 

it is boyled, drop in a ſpoontul of Sack, 
and ſtir it well the while, that it curd nor, 
ſo do till you have dropped in {ix ſpoontuls, 
chen ſeaſon ir with Sugar, Nutmeg, and 
ſtrong water. 


To boy! Pidgeons. 
Tuft the Pidgeens with Parſley and 


Butter, and put them into an Earthen 
Por, and put ſome ſweet Butter to them, 
and let them boyl ; rake Parſly, Thyme, 
and Roſemary, chop them and put them 
to them ; take ſome ſweet Butter, and put 
in withall ſome Spinage, take a little groſs 
Pepper and Salr, and feafon ir withall, then 
rake the yolk of an Egg and ſtrain it with 
Verjuice, and put to them, lay fippits in 
the diſh, and ſerve ir, 


To 
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To make an A pple Tanſey. 


by your Apples, and cut them in thin 


round ſlices, then fry them in good 
fweer Butter, then take ren Eggs, tweet 


| Cream, Nutmeg, Cinnamon, Ginger, Su- 
1 gar, with a little Roſe-warer, beat all theſe 
J together, and pour it upon your Apples,and 
! fry it, 


The Freanch Barley Cream. 


Ake a quart of Cream, and hoyl in a 

Porringer of French Barley, that hath 
been boyled in nine waters, put in ſome 
arge Mace and a little Cinnamon, boyling 
a quarter of an hour; then take two 
quarts of Almonds blanched, and beat it 
rerty fall with Rofe-water, or Orange 
Water, and ſome Sugar; and the Almonds 
deing ſtrained into the Liquor, pur it over 
he fire, ſtirring ir till ir be ready to boyl; 
hen take ir oft the fire, ſtirring it till it be 
talf cold ; then pur to it two fpoonfuls of 
wack or white-Wine, and when it is cold, 
krve it in, remembring to put in ſome 
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To make a Chicken, or Pygeon Pye. 
Jake your Pygeons( if they be not very 


young | cut them into four quarters, 
one ſweet-bread fliced the long way, that 
it may be thin, and the pieces not two big, 
one ſheeps-rongue, little more ' than par- 
boyled, and the skin pulled off, and the 
tongue cut in {lices, two or three lices of 
Veal, as much of Mutton, young Chickens 
( if not linle quarter them, Chick-heads, 
Lark,or any ſuch like, Pullets, Cocks-combs, 
Oyſters, Calves Udder cut in pieces, good 
ſtore of Marrow ; for ſeaſoning, take as 
much Pepper and Salt as you think fit to 
ſeaſon it hi htly ; good ſtore of ſweet Mar- 
joram,a little I hyme,and Lemon -peel fine 
liced, ſeaſon it well with theſe Spices as 
the time of the year willaftord; pur in either 
of Cheſnurs ( it you put in Cheſnuts, they 
muſt firſt be either boyled or foaſted)Goole- 
berrics or Guage, large Mace will do well 
in this pye, then take a liutle piece of 


much Marrow as meat ftirrcd amongſt 
it, then take grated Bread ; as much as 2 


with 


Veal parboyled, and ſlice it very fine, as 
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quarter of the mear, four yolks of Eggs, 
or more according to the {tuft you make, | 


ſhred Dates as imall as may be, ſeaſon it 
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{ with Salt, but not too Salt, Nutmeg as 
| much as will ſeaſon ir, ſweet Marjoram 
pretty ſtore very ſmall ſhred, work it up 


7 {| with as much ſweet Cream as will make it 
a w in little Puddings, ſome long, ſome 
e-: 1 . 
|} round, fo put as many ob them in the Pye 
? {xs you pleaſe; put therein two or three 
X __— of Gravy of Mutton, or fo much 
© ng Mutton broth before you put it in 
the Oven, the bottom of boyled Artichoks, 
ls, minced Marrow, over and in the botrom of 
* the Pye after your Pye is baked ; when you 
3 ' put it up, have ſome tive yolks of Eggs min- 
i; | ©, and the juyce of two or three Oran- 
** the meat of one Lemon cut in pieces, 
ir. |+little white and Claret Wine , putthis in 
ne {Jour Pye being well mingled, and ſhake it 
as 1777 well together. 
9 To boy a Capon or Hen. 
i I'T\Akea 
young Caponor Hen,when you 
c T draw them, Mu the fall of = 
as | tat clean away, and being well waſhed, 611 
oft ke belly with Oyſters ; prepare ſome Mur- 
a 1b the Neck,burt boyl ic in ſmall piecesand 
Kim it well, then put your Capon into the 
po # okin, and when itis boyledskim ir again; 


The ſure you have no more water, than will 
aver your meat, then put it intoa pint of 
P 3 white- 
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white-Wine, ſome Mace, two or three 
Cloves, and whole Pepper ; a quarter of an 
hour before your meat be boyled enough 
wut into the Pipkin three Anchoves [tript 
trom the bones and wafhed, and be ſure 
vou pur Salrar rhe fart to your Meat ; alit- 
tle Parily, Spinage, 1Zadive,Sorrel, Rolema- 
ry, or fuch kind of Herbs, will do well to 
boyl with the broth, and being ready to 
diſh ir, having {ppets cut, then take. the 
Oyſters out the Capon, and lay them in 
the Diſh with the broth, and put ſome juyce 
of Lemons and Oranges into it according 
to your taſte. 


To make Balls of Veal. 
*- Ake the lean of a leg of Veal, and cut 


out the Sinews,mince it very ſmall,and 

Vith it ſome fat of Beef-fuer; if the Leg of 
[Veal be of a Cow-Calf, the Udder will be 
good inſtead of Beef-ſuet'; when it is very 
well beaten together with the mincing 
Knife, bave ſome Cloves, Mace, and Pep- 
per beaten, and with Salt feafon your Meat, 
purting in ſome Vinegar,then miake up your 
Meat into little Balls, and having very good 
ſtrong broth made of Mutton, fer your 
Balls ro boyl in it ; when they are boyled 
enough, take the yolks of five or (ix Eggs 
wel 
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wel! beaten, with as much Vinegaras you 
| pleaſe to like, and ſome ot the brath ming - 


led together, ſtir it into all your Balls and 
broth, give it a warm on the lire, then diſh 


! upthe Balls upon Sippits, and pour the 


- OT 


Sauce On 1t, 
To make Mrs. Shellyes Cake. 


Ake a peck of fine flower, and three 
pound of the Beſt Butter, work your 


flower and Butter very well together, then 
| take ten Eggs, leave out {ix whites, a pint 
| and a half of Ale-yeaſt; beat the Eggs and 


yeaſt rogether, and pur them to the flower ; 
take {ix pound of blanched Almonds, beat 
them very well, putting in ſometime Roſe- 
water to keep them from Oyling, add 
what Spice you pleale : Jetthis be put to the 
reſt, with a quarter of a pint of Sack and a 
little Saffron ; and when you have made all 
this into paſte,cover it warm before the fire, 
and let it riſe for half an hour, then put in 
twelve pound of Currans well waſhed and 
dryed, two pound of Raifins of the Sun ſto- 
ned and cut ſmall, one pound of Sugar; the 
looner you put it into the Oven atrer the 
fruit is put in, the berter. 
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To make Almond Fumbals. 


Ake a pound of Almonds to half a 

pound of double refined Sugar beaten 
and fearſed, lay your Almonds in water a 
day before you blanch them, and beat them 
ſmall with your Sugar; and when it is beat 
very ſmall,put in a handful of Gum-Dargon, 
it being before over-night ſteeped in Roſe- 
water,and half a white of an Egg beaten to 
froth,and half a ſpoonſul of Coriander-ſeed, 
as many Fennil and Annifeeds, mingle theſe 
together very well, ſet them upon a ſoft 
fire till it grow pretty thick,then take it off 
the fire, and lay it upon a clean Paper,and 
beat it well with a rowling-pin till zt work 


like a ſoft paſte, and ſo make them up, and - 


lay them upon Papers oyled with Oyl of Al- 
monds, then put them in your Oven, and ſo 
ſoon as they be throughly riſen, take-them 
out before they grow hard, 


To make Cracknel:. 
s Ake balf a pound of fine flower, dryed 


and fearſed, as much tine Sugar ſear- 
ſed, mingled with a ſpoontul of Coriander 
ſeed bruiſed, halt a quarter of a pound of 
Butter rubbed in the Flower and Sugar, 
then 
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| then wet it with the yolks of two Eggs, and 
| half a ſpoonful of white Roſfe-water, a 
nful or little more of Cream as will wet 
it; knead the paſte till ir be ſoft and limber 
' vrowl well, then rowl it extream thin,and 
\ at themy round by linle plates, lay them 
upon buttered Papers, and when they go 
mo the Oven, prick them, and waſh the 
| wp with the yolk of an-Egg beaten, and: 
{ made thin with Roſe-water or fair water ; 
! they will give with keeping, therefore be- 
* fore they are eaten, they muſt be dryed: 
| ina warm Oven, to make them. criſp. 


To Pickle Oyſters: 


Take Oyſters and waſh them clean in 
their own Liquor, then let them ſet- 
tle, then ſtrain it, and put your Oyſters ro 
t with: a little Mace and whole Pepper, as 
much Salt as you pleaſe, and a little F iffe- 
Vinegar, then ſet them over tho fire, and 
kt chem boyl. leiſurely till they are pretty 
tender; be ſure to skim them ſtil] as the 
kim rifeth ; when they are enough, take 
them out till the pickle be cold, then. pur 
them into any pot that will lye cloſe,. the 
beſt in. Caper-barrels, they will. 
krep very” well {ox weeks. 
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To boyl Cream with Codlings. 


"Ake a quart of Cream and boyl it with 
ſome Mace and Sugamy and take twa 
yolks of Eggs, and beat them well with a 
ipoonful of Koſe-water and a grain of Am- 
bergreece, then put it into the Cream with 
a piece of ſweer Butter as big as a. Walnut, 
and ſtir it together over the hre untill it be } | 
ready to boyl, then ſctit ſome time to cool, | 
ſtirring it continually till ir is cold ; then Þ 
take aquarter of a pound of Codlings !train- ! | 
ed, and put them into a {1lver dith over a 
tew coals till they be almolt dry, and being 
cold, and the Cream alſo, pour the Cream 
upon them, and let thery ſtand on a ſor hre | 
covercd an hour, then ſerve then in. 


To make the Lady Albergravers Cheeſe. 
- 


T O one Cheeſe take a Gallon of new | 
Milk, and a pint of good Cream, and 

mix them well together, then take a skil- | | 
let of hot water, as much as will make it t 
hottcr than it comes from the Cow, then t 
put in a ſpoonfull of Rennet, and ſtir it well f nt 
together, and. cover it, and whenit is come, t 
rake a wet cloth and lay it on your Cheete- j | 
Abvt, and take up the Curd and not break a 
it, 
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itand put it into your Mot; and when your 


7 Motis full,lay on your Suiker,and every two 


| bours turn your Cheeſe in wet Cloaths 


wrung dry ; and lay on a little more wet, at 
night take as much Salt as you can between 
your Finger and Thumb, and falt your 
Cheeſe on both fides; ler them lye in Preſles 
all night in a wer cloth ; the next day lay 
them on the Table between a dry cloth, the 
next day lay them in Grafs,and every other 
day change your graſs, they will be ready to 


/ eat in nine dayes : if you will have them 


ready ſooner, cover them with a Blanket, 
To dreſs Snazls. 


T Ake your Snails, ( they are no way ſo 

as in Pottage ) and waſhthem well in 
many waters, and when you have done, put 
them in a white carthen Pan, ora very wide 
diſh,and pur as much water to them as will 
cover them, and then fer your diſh or pan 
on ſome coals, that it may heat by little and 
little, and then the Snails will corne out of 
the ſhells, and ſo dye, and being dead, take 
them out, and waſh them very well ia wa- 
ter and Salt twice or thrice over ; then put 
them in a Pipkin with water and Salt, and 
let them boyl a little while in that, ſo take 
away the rude lime they have, then rake 
them 


313 


& HEE IL te EC rn a ASTD 7. » 


37.4 The Compleat Cook. 


them-out again and putthem in a Cullender;. 


then take excellent Sallad Oyl, and beat it a 
great while upon the fire in a frying- pan, 
and when it boyls very faſt, ſlice two or 
three Onions in it, and let them fry. well, 
then put the Snails in the Oyl, and Ony- 
ons, and let them, ſtew tegether a little, 
then put the Oyl, Onions, and Snails 
altogether in an earthen Pipkin of a hit ſize 
for your Snails, and put as much warm wa- 
ter to them as will ſerve-to boyl them, and 
make the Pottage, and ſeafon them with 
Salr, and' ſo let them boyl three or four 
hours ; then mingle Parſley, Penny-royal, 
Fennil, Thyme, and ſuch herbs, and when 
they are minced put them in a Mortar, 
and beat them as you do.for Green-Sauce, 
put in. ſome | crumbs of, Bread ſoaked in 
the Porrage of the Snails,and then difſolve ir 
all in the Mortar, with a little Saffron. and. 
Cloves well beaten,and put in as much Pot- 
tage into the Mortar, as will make the Spice 
and Bread and Herbs. like thickning for a 
Pat, ſo put thern all into the Snails, and let 


them ſtew in it, and. when you ſerve them , 


up, you may ſqueez into.the Pottage, a Le- 
mon, and put in a little Vinegar, or if you 
put in a Clove of Garlick among the Herbs, 
and beat it with them in the Mortar, it 


Will not taſte the worſe ; ſerve thera. up wy 
: Diſh 
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| Diſh with Sippits of Bread in the bottom. 
” The Pottage 1s very nouriſhing, and they 
| uſe them that are apt to a Conſumption. 


| To beyl a Rump of Beef after the French 


Faſhion. 


Ake a Rump of Beef, or the little end - 
* of the Brisker, and parboyl it half an 

7 hour, then take it up nd titin a deep 
7 diſh, then ſlaſh it in the fide, that the gra- 
- vy may come out, then throw alittle Pep 

; per and Salt between every cut, then fill up 
; thediſhwith the beſt Claret Wine, and pur 
to it three or four pieces of large Mace, and 
ſet it on the Coals cloſe covered, and boyt 
it above an hour anda half, but turn it of- 
ten in- the-mean time ; then with a ſpoon 
take off the Fat and fill it with Claret 
Wine, and lice fix Onions, and a handful 
of Capers or Broom-buds, half a dozen of 
hard Links ſliced, three ſpoonfuls of Wine- 
Vinegar, and as much Verjuyce, and then 
ſet it a boyling with theſe things in it till 
it be render, and ſerve it up with brown 
bread and Sippets fryed with Butter, but be 
fure there be- not too much Far in it when 
you ſerve it. 
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An excellent way of dreſſing of Fiſh. 


Ake a piece of freſh Salmon, and waſh 
it clean ina little Vinegar and Water, 
and let it lye a while in it, in a great Pip- 
kin with a Cover, and pur to it {ix {poon- 
fuls of water, and four of Vinegar, as much 
of white-Wine, a good deal of Salt, a bun- 
dle of ſweet Herbs, a little whole Spice, 2 
few Cloves, a little ſtick of Cinnamon, a jit- 
tle Mace; Take up all thele in a Vipkin cloſe, 
and ſet itin a Kettle of leething water, and 
there ler it ſtew three hours. You nay do 
Carps, Eeles, Trouts, &c. this way, aler 
the taſte to your mind. 


To make Fritters of Sheeps Feet: 


TT Akeyour Sheeps feet, {lit them,and fer 
them a-{tewing in a blver diſh, with a 
little ſtrong Broth and Salt, with a ſtick of 
Cinnamon, two or three Cloyes,and a piece 
of an Orange peell: when they are itewed, 
rake them fromthe liquor and Jay them up- 
ona Pyc-plate cooling : when'they are cold, 
have ſome good Fritter-batter made with 
Sack, and dip them therein : then have ready 
to fry them, ſome excellent Clarihed Burrer 
very hotin the Pan, and try them therein 
when 
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when they are fryed, wring in the juyce of 
! three or four Oranges, and tofs them once 
'. or twice in a diſh, and fo ſerve them to the 


[ Table: 


To makedry S almond Calvert in the boyling: 


T Ake a gallon of water, put to it a quart 

of Wine or Vinegar, Verjuice of ſour 
Beer, and a few ſweet Herbs and Saht, and 
let your Liquor boyl extream faſt, and hold 
your Salmon by the Tail, and dipir in, and 
let it have a walm, -and ſo dip it in and out 
a dozen times, and that will make your Sal- 
mon Calvert, and ſo boyl ittill it be tender, 


To make Bisket Bread. 


Ake a pound of Sugar ſear{M very kne, 
and a pound of flower well dryed, and 
welve Eggs, a handtul of Carraway-ſeed, 
{ix whites of Eggs, a very little Salt, beat all 
theſe together, and keep them with beating 
till you ler them in the Oven, then put them 
into your Plates or Tin things, and rake But- 
ter, and put intoa Cloth and rub your Plate; 


Pt Uagoge hn t 


a ſpoontul into a Plate is enough, and fo fer 
them into the Oven, and let your Oven be 
no hotter than to bake mall Pycs; it your 
tlower 


f 
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flower be not dryed in the Oven before; 
they will be heavy. 


To make an Almond Pudding. 


Take your Almonds when they are blan- 

ched, and beat as many as will ſerve 
for your diſh, then put to it four or five 
yolks of Eggs, Roſe-water, Nutmegs, Cloves 
and Mace, a little Sugar, and a little Salt 
and Marrow cut into it, and fo ſet it into the 
Oven, bur your Oven muſt not be hotter 
than for Bisket Bread: and when it is half 
baked, take the white of an Egg, Roſe-wa- 
ter and fine Sugar well beaten together and 
very thick, and do it over with a feather, 
and ſet it in again, then ftick it over with 
Almonds, and fo ſend it up. 


This you may boyl'in @ bag if you pleaſe 
and put in a few crumbs of Bredd io 
it, and eat it with Butter. and Sugar 
without Marrow. 


To make an Almond Caudl:. 


Fake three pints of Ale, boyl it with 
Cloves and Mace, and fliced Bread in 
it, then have re:dy beaten a pound of Al- 
monds blanchcd, and ſtrain them out with 
A. 
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2 pint of white-Wine, and thicken the Ale 
with it, ſweeten it if youpleaſe, and be ſure 
you skim him the Ale well when it boyleth. 


To make Almond Bread. | 


T ake Almonds and lay them in water all 
nighr, then blanch them and !lice them, 
to every pound of Almonds, a pound of tine 
Sugar hnely beaten, ſo mingle them toge- 
ther, then beat the whites of three Eg 
7 to high froth, and mix it well with the Al- 
: and Sugar, then have ſome plates 
' and ſtrew ſome flower on them, and * 
Wafers on them, and lay your Almonds 
with the Edges upwards,lay them as round 
as you can, ſcrape a little Sugar on them, 
when they are ready to ſet in the Oven, 
which muſt not be ſo hot as to colour 
white Paper, and when they are a little | 
baked, take them out, and take them 
from the Plates, and ſer them in again, you 
muſt keep them in a Stove. 


To make Almond Cakes. 


| T Ake halk a pound of Almonds blanch- 
| ed in cold water, beat them with 
| ſome Roſe-water till they do not gliſter, 
| then they will be beaten, if you think fits 
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lay ſeven or eight Muſque Comfis diſſolved 
in. Roſe- water, which muſt not be above fix 
or ſeven fpoontuis, for fear of ſpoyling the 
colour ; when they be thus beaten, pur in 
half a pound of Sugar finely fifted, bear them 
and the Almonds together till it be well 
mixed, then take the whites of two Eggs, 
and two ſpoonfuls of fne flower that hath 
been dryed in an Oven; beat theſe well to- 

ganmers and pour it to your-Almonds, then 
| butter your Plates, and duſt your Cakes with 
ſugar and flower, and when they are a lit- 
tle brown, draw them, and when the Oven 
1scolder, ſer them in again.on brown Papers, 
and they will look whiter. | 


Maſter Rudſtone's Poſſet. 


Ake a pint of Sack, a quarter of a pint 
of Ale. three quarters of a pound of 
ſugar, boyl all thefe well together, take 
two yolks of Eggs and ſixteen whites very 
well beaten, put this to your boyling Sack, 
and ſlice it very well together till ir be thick 
on the coals z then rake three pints of Milk 
or Cream, being boyled to a quart, it muſt 
ſtand and cool till the Eggs thicken, pur it 
to: your Sack and Eggs, and ſtir them well 
together, then cover it with a plate, and fo 

lerve it, 
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To boyl a Capon with Ranioles. 


s (yt cy young Capon, truſs it 
and draw it to boyl, and parboyl it. 
a little, then ler it lie in fair water, being 


| picked very clean and white, then boyl 


itin ſtrong Broth while it be enough, but 
firſt prepare your Ranioles as followeth ; 
Take a good quantity of Beet-leaves, and 
boy] them in water very tender, then take 


; them our, and pet all the water very clean 


out of them, then take fix ſweet-Breads of 
Veal, and boyl and mince them white, mince 
them ſmall, and then boyl herbs alſo, and four 
or five Marrow- bones, break them and get 
all the Marrow out of them, and boyl the 
bigger piece of them in waterby it ſelf, and 
put the other into the minced Herbs, 
take half a pound of Raiſins of the Sun fto- 
ned, and mince them ſmall,and half a pound 
of Dares,the skin off, and mince rhem alſo, 
and a quarter of a pound of Pomecitrog 
minced ſmall, then take of Naples-Bisket a 
good quantity, and pur all theſe rogether 
on a Charger or a great diſh, with half a 
pound of ſweet Butter, and work it toge- 
ther with your hands, as you doa picce of 
Paſte, and ſeaſon it with a little Nutmeg, 
Ginger, Cinnamon, and Salt, and Perma- 
fant 
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fant Cheeſe grated, with hard Sugar grated 
alſo, then mingle all together well, and 
make a Paſte with the fineſt flower, {1x yolks 
of Eggs, a little Saffron beaten ſmall, half 
a pound of ſweet Butter, a little Salt, with 
ſome fair water hot (not boyling) and make 
up our Paſte, then drive out a long ſheet 
aſte with an even rowling-pin as thin 

as poflibly you can, and lay your ingredi- 
ents in ſmall heaps, round or long which 
you pleaſe in the Paſte, then cover them 
withithe Paſte,and cut them with 2 jag afun- 
der, and ſo make more and more ri!! you 
have made wo hundred or more, ton have 
a good broad Pan or Kettle half tu!l of 
ftrong Broth, boyling leiſurely, nd pur in 
our Ranſoles, one by one, and let them 
yla quarter of an hour, then take up your 
Capon, lay it in a great diſh, and put on 
the Ranlſoles, and itrew on them grated 
Cheeſe, Naples-Bisket grated, Cinnamon 
and Sugar,then more and more Cinnamon 
and Cheeſe, while you have filled your diſh; 
then pur ſoftly on melced Butter with a lit- 
tleſtrong Broth, your Marrow, Pomecitron, 
Lemonsfliced, and ſerve it up, and put it in- 
to the diſh, fo Ranſoles may be part tryed 
with ſweet but Clarihed Butter, either a 
quarter of them, or half, as you pleaſe; it the 
Butter 
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Butter be not Clarihed, it witl ſpoyl your 


} Ranſoles. 


To make a Biſque of Carps. 


T ak: twelve ſmall Carps, and one great 


one, all Male Carps, draw them and 


take out all the Melts, flea the twelve ſmall 
1 Carps, cut off their heads, and take out 
| their Tongues, and take the fiſh from the 


bones of the flead Carps, and twelve Oy- 


* fters, twoor three yolks of hard Eggs, maſh 
/ all together, ſeaſon it with Cloves, Mace 
| and Salt, and make thereof a ſift ſearle : 


add thereto the yolks of four or hve eggs to 
bind it, faſhion thar firſt into balls or lopings 
as you pleaſe, lay them into a deep diſh or 
carthen pan, and put thereto twenty or thir- 
great Oyſters, rwo or three Anchoves, 
the Melts and Tongues of your twelve 
Carps, half a pound of freſh Butter, the Li- 
quor of your Oyſters, the juyceof a Lemon 
or two; a little white- Wine, ſome of Cor- 
bilion wherein your great Carp is boyled, 
and a whole Onion, ſo ſet them a ſftew- 
ing on a ſoft fire, and make a hoo 
therewith ; for the great you wk 
ſcald him and draw him, lay him for 
half an hour, with the other Carps he; 
in a deep pan with ſo much white-Wine- 
t Vinegar 
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Vinegar as will cover and ſerve to boy] 
him and the other heads in ; put therein 
Pepper, whole Mace, a race of Ginger; 
Nutmeg, Salt, ſweet Herbs, an Onion or 
rwo ſliced, a Lemon ; whet you boyl 
your Carps, pour your Liquor with the 
Spice into the Rerrle wherein you will 
boyl him; when it is boyled pur in your 
Carp, let it not boy! too faſt for break- 
ing ; after the Carp hath boyled a white, 

in the Head, when it is enough, take 
off the Kettle, and let the Carps and the 
Heads keep warm in the Liquor till you 
go to diſh them. When you dreſs your 
Biſque, take a large ſilver diſh, fer it on the 
fire, lay therein Sippets of Bread, then pur 
in a Ladleful of your Corbillon, then take 
up your great Carp, and lay him in the 
midſt of the Diſh, then range the twelve 
Heads about the Carp, then lay the ſcarf 
of the Carp, lay that in,then your Oyſters, 
Milts, and Tongues, then pour on the 
Liquer whercin the fearſe was boyled, 
wring in the juyce of a Lemon, and two 
Oranges ; Garniſh your diſh with pickled 
Barberries, Lemons and Oranges, and ſerve 
it very hot to the Table. 


To 
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To boyl a Pike and Eel together. 


Ake a quart of white-wine, and a pint 
and a halt of white Wine- Vinegar, 


| two quarts of Water, and almoſt a pint of 
| Salr, a handful of Roſemary and Thyme . 


the Liquor muſt boyl before you put in 
your Fiſh and Herbs ; the Eel with the 
kin muſt be put in a quarter of an hour 


| before the Pike, with a little large Mace, 
! and twenty corns of Pepper. 


To make an ont-landiſh Diſh. 


þ baer the Liver of an Hogg, and cut 
it in ſmall pieces about the bigneſs 
of a Span, then take Annifeed, or French 


ſeed, Pepper and Salr, and ſeaſon them 


therewithall, and Jay every piece ſeverally 
round in the Caul of the Hogg, and fo 
roaſt them on a Bird-fpir. 


To make a Portugal Diſh. 


7] Ake the Guts, Gizard and Liver of 

two fat Capons, cut away the Galls 
from the Liver,and makeclean the Gizards, 
and pur them mrto. a diſh of clean water, {lir 
the Guts as you do a Calves Chauldron, bur 
take 
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take off none of the fat, then lay the guts 
about an hour in white-Wine, as the Guts 
ſoak, half boyl Gizards and Livers, then 
take a long wooden broach, and ſpit your 
Gizards and Livers thereon, but not cloſe 
one to another, then take and wipe the Guts 
ſomewhat dry in a Cloath, and ſeaſon them | 
with Salt and beaten Pepper, Cloves and 
Mace, then wind the Guts upon the wood- 
en Broach about the Liver, and Gizards, 
then tye the wooden Broach to ſpin, and lay 
them to the fire to roaſt, and roaſt them ve- 
ry brown, and baſte them no at all till they 
be enough, then take the Gravy of Mutton, 
the juyce of two or three Oranges, and a | 
grain of Saffron, mix all well together, and 
with a ſpoon baſt your Roaſt, ler it drop in» 
to the ſame diſh. Then draw it, and ſerve 
it to the Table with the fame Sauce.; 


To dreſs a diſh of Artichoaks. 


Ake and boyl them in a Beef-Pot, when 
they are tender ſodden, take off the 
tops, leaving the bottoms with ſome round | 

\ about them, then put them intoa diſh, put | 
ſome fair water to them, twoor three ſpoot- 
fuls of Sack, a ſpoonful of Sugar, and folet 
them boy] upon the Coals, ill uring on 
the Liquor to give it a good taſte, when my 
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| have boyled half an hour, take the Liquor 


from them, and make ready fome Cream 
boyled and thickned with the yolk of an 

g or two, whole Mace, Salt and Sugar, 
with ſome lumps of Marrow, boyl it in the 
Cream, when it is boyled put a good piece 
of fweet' Butter into it, and toaſt ſome 
Toaſts, and lay them under your Artichoaks, 
and pour your Cream and Butter on them, 
Garniſh it, &c. 


To dreſs a Fillet of Veal the Tralian way. 


T Ake a young tender Fillet of Veal,pick 
away all the skins in the fold of the 
fleſh, afrer you have picked it out clean, fo 
that no skins are left, nor any hard thing, 
put to it ſome good white-Wine ( that is not 
too [weet ) ina bowl and waſh it,and cruſh 
it well in the Wine, do fo twice, then ſtrew 
upon it a powder that is called Tamara in 
taly, and fo much Salt as will ſeaſon it well, 
ningle the Powder well upon the Paſts of 
your meat: then pour to it fo much white- 
Wineas will cover it when it is thruſt down 
ntoa narrow pan; lay a Trencher on it,and 
| 2 weight to _ it down ; let it lye two 


| nights and one day ; put a little Pepper to ic 
+} vhen-you lay it in the Souce, and after it is 


louced fo long, take it out, and put it into a 
Fipkin 


328 The Compleat Cook. 
Pipkin with ſome good Beet-broth,but you 


muſt not take any of the Pickle to it, but 
only BeeF-broth that is ſweet and not Saltz 
cover it cloſe and ſet it on the Embers, only 


pur into it with the broth a tew whole + 


Cloves and Mace, and let it ſtew ill it be e- 
- nough. Ir will be very tender, and of an ex- 
cellent taſte; it muſt be ſerved with the ſame 
broth as much as will cover it. 

To make the [alian, take Coriander: ſeed 
two Ounces, Anniſeed one ounce, Fennil- 


ſeed one ounce, Cloves two ounces, Cinng- 


mon one ounce ; theſe mult be beaten intoa 
groſs powder, putting into it a little powder 
of Winter-Savaury; if youlike it, keep this 
in a Vial-glaſs ſtopt for your ule. 


To dreſs Soals. 


T Ake a pair of Soals, lard them enough 
with watred freſh Salmon, then lay your 
| Soals on a 'Table, or Pye-plate,cut your Sal- 
mon, lard all of an-equal length on each 


fide,and leave the Lard but ſhort, then flow- }_ 


er the Soal, and fry them inthe beſt Ale you 


.can get, when they arefryed lay them ona; 


warm Pye-plate, and fo ſerve them.to the , 


Table with a Saller-diſh full of Anchovy- 
ſauce, and three or four Oranges. 


To 
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To make Frumity. 


ly T Ake a quart of Cream, a quarter of a 
pound of French Barley,the whiteſt you 
e | ran get, and boyl it very tender in three 
or four ſeveral waters, and let it be cold, 
ne {| then pur both together, put into ira blade of 
Mace, a Nutmeg cut in quarters, a Race of 
ed Ginger cur in four or hve pieces, and fo let 
- Þ itboyl a good while, ſtill ſtirring, and ſeaſon 
"yy | it with, Sugar to your taſte, then rake the 
= of four Eggs and beat them with a 
ttle Cream, and itir them into it, and f6 
ns | letic boyla little after the Eggs are in,then 
{ have ready blanched and beaten twenty 
Almonds kept from boyling, with a little 
Roſewater, then take a boulter ſtrainer, and 
rub your Almonds with a little of your Fur- 
gh J mity through the ſtrainer, but fer on the 
jur {| fire no more, and ſtir in a little- Salt and a 
al- | little liced Nutmeg, pick out of the great 
ch Þ pieces of it, and pur it in a diſh, and ſerve it. 


” 
0 


ou | To make Patis, or Cabbage Cream. 
na. 

he þ. T Ake thirty Ale-pints of new Milk, and 
JT" ſer it on the fire in a Kettle till it be 


1 ſcalding hor, ftirring it oft ro keep it from 
4 creaming, then pur it forth into thirty 


Q 3 Pans 
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Pans of Earth, as you put it forth,take off 
the bubbles with a ſpoon, let it ſtand till it 


be cold, then take oft the Cream with two . 


ſach ſlices as you beat Bisket Bread with, 
but they muſt be very thin, and not too 
broad, then when the Milk is dropped off 
the Cream, you mult lay it upon a Pye- 
-plate,you mult ſcour the Kettle very clean, 
and heat the Miik again, and fo four or five 


times. In the Lay of it, firſt lay a ſtalk iq. 


the mid(t of the Plate, ler the reſt of the 
Cream be laid upon that floping, between 
every laying you mult fcrape Sugar and 
ſprinkle Rote-water, and it you will, the 
wder of Musk, and Ambergreece, in the 
having of the Milk, be caretul of ſmoak. 


To nthe Pap. 


'J Ake three quarts of new Milk, ſet- it on 

the fire in a dry filver diſh, or baſon; 
when it begins to boyl skim it, then put 
thereto a handful of _flower, the yolks of 
three Eggs, which you muſt have well min- 
gled togerher with a Ladle full of cold Milk 
before you put ro it the Milk rhat boyls, 
and as it boyls, ſtir it all the while till it be 
enough, and in the boyling ſeaſon it with a 


little Salt, and a little fine beaten Sugar, ; 


and fo keeping it ſtirred till it be boyled'as 
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thick as you deſire, then put it forth into 
another diſh, and ſerve it up. 


To make Spaniſh Pap. 


T ake three ſpoonfuls of Rice-flower 

tinely beaten and ſearſed, two yolks 
of Eggs, three fpoontuls of Sugar, three or 
four ſpoonfuls of Roſe-water. Temper 


eſe four together, then put them to.a pint 


of Cream, then ſet it on the fire, and kee 


it ſtired till it come to a reaſonable thick- 
nes, then diſh it and ſerve it up. 


To Poach Eggs. 


T ake a dozen of new laid Eggs, and 
fleſh of four or five Partridpes,or other, 
mince it ſo ſmall as you c2n ſrafhn it with a 
kw beaten Cloves, Mace and Nutmeg, into 
z filver diſh, with a Ladleful or two of the 
Gravy of Mutton, wherein two or three 
Anchoves are didalyed ; then ſer it a ſtew- 
Fa a fire of Charcoals, and after it is 
ut ſtewed, as it boyls, break in your Eggs 


# ne by one, and as you break them, pour a- 
£ vay molt part of the whites, and with one 
3 end of your Egg-ſhell,makea place in your 
4 Uh of meat, and therein put the yolks of 


your Eggs, round in order among(t your 
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meat, and fo let them ſtew till your Eggs 
be enough, then grate in a little Nutmeg 
andthe juyce of a couple of Oranges; have 
a- care none of the ſeeds go in, wipe your 
Diſh, and garniſh your Diſh with four or 
five whole Onions, &*c. 


A Pottage of Beef-Pallates. 


E oe Beef Pallares after they be boyled - 
tender in the Beef Kettle or Pot among 
ſme other meat, blancth and ſerve them 
clean, then cut each Pallat in rwo, and fet |. 
them a ſtewing between two diſhes with a 


piece of leer Bacon,an handful of Champig- 
nions five or {1x ſweet-breads of Veal,a La- 
dle full or two of ſtrong broth,and as much 
Gravy of Mutton, an- Onion or two, five or 


{nx Cloves, and a bladeor two of Mace,and © } 


a piece of Orange Peell; as your Pallates 
ſtew make ready your Diſh with the bot- 
toms and tops of two or three Cheat Loves, 


dried and moiſtned with ſome Gravy of 


Murton, and the broth your Pallats ſtew in, 
you muſt have the Marrow of two or three 
Beef-bones ſtewed in a little broth between 
rwo diſhes, in great pieces ; when your Pal- 
lates and Marrow is ſtewed, and you ready 
to Diſh it, take our all the Spices, Onion 
and Bacon, and lay it in your Plates,ſweet- 
| bread, 
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bread, and Champigneons, pour in the 
Broth they were ſtewed in, and lay on your 
pieces of Marrow, wring the juyce of two 
or three Oranges; and fo ſerve it to the 
Table very hor. 


The Facobins Pottage. 
T ake the fleſh of a haſhed Capon or 


Turkey cold, mince it ſmall as you: 


4 can, then grate or ſcrape among the fleſh 


two'or three ounces of Parmaſant, or cold 


27 Holland Cheeſe; feafon it with beaten. 
74 Cloves, Nutmeg, Mace and Salt ; then take 

the bottoms and tops of four or five new 
| Rowl, dry them before the fire, or. in an. 


Oven, then put them into a fair ſilver Diſh, 
ſerit upon the fire, wet your bread in a La- 


deful of ſtrong Broth, and a Ladlefull of 


Gravy of Mutton, then ſtrew in your min- 
ced meat all of an equal thickneſs in each 
place, then ſtick rwelve or eighteen pieces 
of Marrow as big as Walnuts, and pour on 


an handful of pure Gravy of Mutton, then 


cover your Dith cloſe, and as it ſtews add 
now and then ſome Gravy of Mutton there- 
to, thruſt your Knife ſometimes to the bot- 


; tom, to keep the bread from ſticking to the 


diſh, let it fo ſtew (till, rill you are ready to 
diſh it away, and when you ſerve it,if necd 
Q 4 require, 
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_ require, and more gravy of Mutton, wring 
the juyce of two or three Oranges, wipe 
your diſhes brims, and ſerve it to the Table 
in the ſame diſh. | 


To Salt a Goofe. 


Ake a fat Gooſe and bone him. but leave 


the breſt bone, wipe him with a clean 


cloth,then ſalt him one fortnight, chen hang 
him up for one fortnight or three weeks,then 


boyl him in rufning water very tender,and 


ſerve him with Bay-leaves, 


A way of ftewing Chickens or Rabbets. _ 


Ake two, three, or four Chickens, and © 


let them be abourthe bigneſs of a Par- 


tridge, boyl them till wy be half boyled - 


enough,then take then oft,and cut them in- 
ro little picces, putting the joynt bones one 
from another, and let not the meat be min- 
ced, bur cut into great bits, not fo exaaly, 
but more or leſs, the breaſt bones are not fo 
proper to be put in, bur put the meat toge- 
ther with the other bones (upon which there 
mult alſo be ſome meat remaining ) into a 
good quantity of that water or broth wheres 
in the Chickens were boyled, and ſet itthen 
over a Chatin-diſh of Coals between rwa 
d iſhes, 
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diſhes, that ſo ic may ſtew on till it be fully 
enough ; but firſt ſeaſon ir with Salt and 
groſs Pepper, and afterwards add Oy] to it, 
more or leſs according to the goodneſs there+ 
of: and a little before you take it from the 
bre,you mult add ſurha quantity of juyceof 
Lemons as may belt agree with your taſte. 


IThis makes an excellent diſh of meat which 


muſt be ſerved up in the Liquer; and though 
for a need it may be made with Butter 1n- 
ſſtead of Oyl, and with Vinegar inſtead of 


Fhyce of Lemons, yet is the other incom- 
;{parabl'y better for ſuch as are not enemies 
'$to Oyl. "The ſame diſh may be made alſo of 
2 FVeal, or Partridge, or Rabbets, and indeed 
- Ithe beſt of them all is Rabbers,if they be u- 


ſo before Michaelmas,tor afterwards me- 


* Ithinks they grow rank; tor though they be 


ater, yet the fleſh is more hard and dry. 
A Pottage of Cafons. 


F Ake a couple of young Capons, truſs, 
and fet them and fl] their bellies with 


Marrow, put them into a Pipkin with a 
# Knuckle of Veal, a Neck of Mutton, and a 


Marrow-bone, and ſome ſweet-bread of 
Veal ; ſeaſon your broth with Cloves, Mace, 


{ :nd a little Salt, fer it to the fire, and ler ir 


boyl gently till your Capons be enough, bur 
Qs boy! 
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boyl them not tov much ; as your Capons 
boyl ; make ready the bottoms and tops of 
eightor ten new Rowls, and put them dry-= 
ed into a fair ſilver diſh wherein you ſerve 
the Capons; fer ir on the hre, and put to 


your bread, two Ladleftuls of Broth where- - 


in your Capons are boyled, and a Ladletul 
of the Gravy of Mutton,fo cover your Diſh, 
and let idtand rill you/diſh up your Capons; 
if need require, add now and then a Ladle- 
ful of Broth and Gravy, leſt the bread grow 
dry, when you are ready to ſerve it,frlt lay 
in the Marrow-bone, then the Capons on 
each ſide, then fi]l up your diſh with the 
Gravy of Mutton, wherein you muſt wring 
the juyce of a Lemon or two, then with a 
Spoon take off all the fat that ſwimmeth on 
the Pottage, then garniſh your Capon with 
the ſweet-breads and fome Lemons, and ſo 
ſerve it, 


To dreſs Seals another way. 


"Jake Soals, fry them half enough, then- 
take Wine ſeaſoned with Salt, grated 


Ginger, and a little Garlick, ler the Wine 


and ſeaſoning boyl ina diſh,when that boyls 
and your Soals are half fryed, take the Soals 
and pur them into the Wine, when they are 
tufficiently ſtewed.upon their backs, lay the: 
(6{ 
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two halfs open on the one {ide and on the 
other, then lay Anchovies finely waſhed a- 
Jong, and on the fides over again, let them 
ſew till they be ready to be caten, then rake 
them out, lay them on the diſh, pour ſome 
of the clear Liquor which they ſtew in, up- 
on them, and ſqueeze an Orange in. 


A Carp Pye. 


Ake Carps, ſcald them, take out the 
- great bones, pound the Carps in a ſtone 
Mortar, pound ſome of the blood with the 
fleſh, which muſt be at the diſcretion of the 
Cook, becauſe it muſt not be too ſoft, then. 
lard it with the belly of a very fat Eel, fea- 
ſon.it, and bake it like red Deer, and eat. it- 
cold. This is meat for a Pope. 


To boyl Ducks after the French Faſhion: 


F Ake and-lard them and put them upon : 
a ſpit, and halt roaſt them, then draw- 
them and put them into a Pipkin, and put 
a quart of Claret-Wine into it, and Cheſ-- 
nuts, and a pint of great Oyſters, taking the - 
beards from them, and three Onions minced 
very ſmall, ſome Mace and a little. beaten 
Ginger, a little Thyme ſtripped, a cruſt.of- 
a French Row] grated, put intoit to thicken . 
is, 
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it, and ſodiſh it upon ſops. This may be dr 


verlified, if there be ftrong broth there need | 


not be ſo much Wine put in, and if there be 
no Oyſters or Cheſnuts, you may put in Ar- 
tichoaks bottoms, Turnips, Colliflowers, Ba- 
con in thin ſlices, Sweet-breads, cc. 


To boyl a Gooſe with Sauſages. 


J Ak+ your Gooſe and Salt ittwo or three 
days, then truſs it to boyl; cut Lard 
28 big as the top of your finger, as much as 
will Lard the flcſh of the breaſt, ſeaſon 
your Lard with Pepper, Mace, and Salt, 
put it a boyling in Beef broth if you have 
any, or water, ſeaſon your Liquor with a 
little Sa't, and Pepper groſly beaten, an 
ounce or two, a Bundle of Bay-leaves, Roſe- 
mary and Thyme, tryed all rogether 3 you 
moſt have prepared your Cabbage or Sau- 
ſages boyled very tender, ſqueeze all the 
water from them, then put them into a Pip- 
Lin, put to them a little ſtrong broth or 
Clarer-Wine, an Onion or two ; ſeaſon it 
vb Pepper, Salt, and Mace to your taſte ; 
{ix Anchoves diflolved, put altogether, and 
I-r rhem ſlew a good while on the fire; put 
« | :dleful of thick Butter, a little Vinegar, 


when your Goole is boyled enough, and 


your Cabbage on Sippets of bread, and. the 
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Gooſe on top of your Cabbage, and ſome 
of the Cabbage on top of your Gooſe, ſerve 
it up. 


To fry Chickens. 
Ake hve or {1x and ſcald them, and cut 


them in pieces, then flea the skin from 


them, fry them in Butter very brown, then 


take them out, and put them between two 
Diſhes with the Gravy of Mutton, Butter 
and an Onion, {ix Anchoves, Nutmeg, and 
Salt to your taſte,then pur ſops in your diſh, 
put fryed parſley on the top of your Chicken 
being diſhed, and fo ſerve them. 


To make a Baitalia Pye. 


Ake four tame Pygeons and truſs them 

to bake, and take four Ox-Pallates 

well boyled and blanched, and cut itin lirrle 
pieces; take ſix Lamb-ſtones and as many 
good Sweet-breads of Veal,cut in halves and 
parboyled, and twenty Cockscombs boyled 
and blanched, and the bottoms of four Ar- 
tichoaks, and a pint of Oyſters parboyled and 
bearded, and the Marrow of three bones, ſo 
ſeaſon all with Mace, Nutmeg and Salt : fo 
put your meat into a Cofhn of fine Paſte 
5=+-rinnohle In your antity of meat ; 
put 
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t half a pound of Butter upon your meat; 
2 a little water in the take it be ſer 
in the Oven, letit ſtand in the Oven an hour 
and a half, then take it out, pour out the 
Butter art the top of the Pye, and pur it into 
a leer of Gravy, Butter, and Lemons, and 
ſerve it up. 


To make a Chicken Pye: 


=4"Ake fouror five Chickens, cut them-in 
ieces, take rwoor three Sweet-breads 
parboyled, and cut the Pieces as big as Wal- 
nuts ; take the Udder of Veal cut in thin 
llices, or little ſlices of Bacon, the bottom 
of Artichoaks boyled, then make your Cot- 
fn proportionable to your Meat, ſeaſon your 
Meat with Nutmeg, Mace and Salt, then 
ſome butter on the top of the Pye, put a 
little water into it, as you put it into the 
Oven, and let it bake an hour, then put in 
a leer*of Butter, Gravy of Mutton, eight 
Lemons fliced ; 6 ſerve it. 


To make a Pye of a Calves Head. 


Ake a Calves Head, clean it and waſh 

it very well; putit a boyling rill it be 
threequarters boyled, then cut oft the fleſh 
from bones, and cut it in pieces as big as- 
Walauts 
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Walnuts, blanch the Tongue, and cut it in 
ſlices, take a quart of Oyſters parboyled and 
bearded, take the you of rwelve eggs, put 
ſome thin flices of Bacon among the Mear, 
and on the top of the Meat when it is in the 
Pye, cut an Onion ſmall and put it in the 
bottom of your Pye, ſeaſon it with Pepper, 

Nutmeg, Mace, and Salt, make your Coffin 

to your Meat, what faſhion you pleaſe. Ler 

it bake att hour and an + put Butter on 

the bottom and on the top -" nad Pye be- 

fore you cloſe it, put a little water in be- 

fore you pur it into the Oven, when you 

draw it our, take oft the Lid,and pur away 

all the fat on the top, and put in a leer of 
thick Butter, Gravy of Mutton, a Lemon 
pared and fliced, with two or three Ancho- 

vies diffolved. So ſtew theſe together, and 
gut your lid in handſome pieces, and lay 
it round the Pye, 1o ſerve- it. 


To make Cream with: Snow. 


"Ike three pints of Cream, and: the 
whites of ſeven or eight Eggs, and 
ftrain them together, a little Role-water, 
and as much Sugar as will ſweeten it, then 
take a ſtick as big as a Childs Arm, cleave 
ene end of it acroſs, and widen your pieces 
with your finger,beat your Cream with this 
ſick, 
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ſtick, or elſe with a bundle of Reeds tyed 
together, and rowl between your hands ſtan- 
ding upright in your Cream, now as the 
Snow ariſeth take it up with a ſpoon in a 
Cullender, that the thin may run out, and 
when you have Sufficient of this Snow, take 
the Cream that is left and ſeerh it inthe skil- 
let, and put thereto whole Cloves, ſticks of 
Cinnamon, a litle Ginger bruiſed, and ſeeth 
it till it be thick, then ſtrain ic, and when it 
is cold put it into your diſh, and lay your 
Snow upon It. 


To make minced Pyes. 


RD a large Neats Tongue, ſhred it 
very well, three pound and a balf of 
Suet very well ſhred, Curransthree pound, 
half an ounce of beaten Cloves and Mace, 
ſeaſon it with Salt when you think it hit, 
balf a preſerved Orange, or inſtead of it, 
Orange Peels, a quarter of a pound of Su- 
_ gar, a little Lemon Peel ſliced very thin, 
pur all theſe rogether very well ,put to it 
two ſpoonfuls of Verjuyce, and a quarter of 
a pint of Sack, cc. 
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To dry Neats Tongues. 


T ke Bay-Salt beaten very fine, and 
Salt-Peter, of each alike, and rub 
your Tongues very well with that, and co- 
| ver all over withit; and as it waſtes put 
on more, and when they are very hard and 
1 ff, they are enough, then rowl them in 
Bran, and dry them before a ſoft fire, and 
before you boy! them, let them lye one 
: night in Pump=water, and boyl them in 
the ſame ſort of water. 


To make Felly of Harts-horn. 


T Ake ſx ounces of Harts-horn, three 

ounces of Ivory, both finely Carped, 
boyl it in two quarts of water in a Pipkin 
doſe covered, and when it is three parts 
waſted, you may try it with a ſpoon if it 
will be jelly, you may know by the ſtick- 
mg to your Lips, then ſtrain it through a 
Klly bag, ſeaſon it with Roſe-water, juyce 
of Lemons, and double refined Sugar, each 
according to your taſte, then boyl altoge- 
ther two or three Walms, ſo put in the 
glaſs and keep for your uſe. 


” 
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To make Chickens fat in four or fre days. . 


IF Ake a pintof French wheat, and a pint : 
of Whear-Flower, half a pound of 
Sugar, make it up: into a ſtiff Paſte, and } 


rowl it into little rowls, wet them in warm 
Milk, and ſo Cram them, and they will be 
fat in four or five days, if you pleaſe you 
may ſow them up behind one or two of the 
laft days. 


To make Angelot. 


_ Pint of Cream as it comes from the 
Cow, and put it together with a 
little Renner : when you fill, turn up the 
midſt fide of the Cheeſe-far, fill them a lit- 
tleat once, and let it ſtand all that day and- 
the next, then turnthem, and let them ſtand 
till they will {lip our of the far, ſalt them 
on both ſides, and when the Coats begin to 
come on them, for rhe thicker the Coat is 
the better. 


A Perſian Diſh. 
"0 ak the fleſhy part of a Leg of Mut- 


ton ſtript from the fatand a 
t 


Ake a pallon of ſtroakings, and a | 
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_— as R_ wt _@ _ pc 


The Compleat Cook. 345 
that well in a Mortar with Pepper and Salt, 


and a little nion or Garlick-water by it 
ſelf, or with Herbs according to your taſte, 
then make it up in flat Cakes,and Jet them 
be kept twelve hours between two diſhes 
| before you uſe them, rhen Fry them with 
Butter inafrying pan, and ſerve them with 


# the ſame Butter, and you will find it a diſh 


ef ſavoury Mear. 


Yor 


| To roaſt a Shoulder of Mutton in Blood. 


Hen your Sheep is killed fave the 

blood, and ſpread the Caul all open 

upon a Table that is wet, that it may not 
ſtick to ir, a9 ſoon as you have flead your 
Sheep, cut of a ſhoulder, and having Thyme 
icked, ſhred and cur ſmall into ſome of your 
þ'00d, {top your ſhoulder with it, infide and 
outlide, and into every hole with a ſpoon 
ſome of the Blood ; after you have pur 
.n the Thyme, then lay your ſhoulder of 
Mutton upon the Caul and wrap that about 
i, then lay it into a Tray, and pourall the 
reſt of the blood upon it ; ſo let it tye all 
night, if it be Winter, you may let it lye 
twenty four hours, then roſt it. 
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To roaſt a Leg of Mutton to be eaten cold. 


Pt take ſo much Lard as you think fuf- 
hcient to Lard your Leg of Mutton 
withall, cut your Lard in groſs long Lar- 
ders ; ſeaſon the Lard very deep with bea- 
ten Cloves, Pepper, Nutmeg, and Mace,and 


Bay-falt beaten fine and dryed,then take Par- | 


ſhey, Thyme, Marjoram, Onion, and the 
outrind of an Orange, ſhred all theſe very 
fmall, and mix them with the Lard, then 
Lard your Leg of Mutton therewith, if any 
of the Herbs and Spice remain, put them on 
the Leg of Mutton, then take a ſilver diſh, 
lay two ſticks croſs the diſh to keep the 
Mutton from ſopping in the _ and Fat 
that goes from it, lay the Leg of Mutton 
upon the fticks,and ſet it into an-hot Oven, 
+ there let it roaſt, turn it once, but baſte ir 
not at all, when it is cnough and very ten- 
der, take it forth, but ſerve it not till” it be 
throughly cold ; when youſerve it, put in a 
ſaucer or twoof Muſtard and Sugar,and two 
or three Lemons whole in the ſame diſh. 


T6 roaſt Oyſters. 


Ake the greateſt Oyſters you can get, 
and as you open them, pur them into -q 
Di 


| 
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Diſh with their own Liquor, then take 
chem out of the Diſh, and put them into a- 
nother, and pour the Liquor to them, but 
be ſure no gravel get amongſt them; then 
ſet them covered on the fire, and ſcald chem 
a little in their own Liquor, and when 
they are cold, draw eight or ten Lards 
through each Oyſter, .ſeaſon your Lard 
firſt with Cloves, Nutmeg beaten very 
ſmall, Pepper ; then rake two wooden 
Lard Spits, and ſpit your Oyſters there- 
on, then tye them to another Spit, and 
roaſt them. In the roaſting baſt them with 
Anchovy ſauce, made with ſome of the 
Oyſter Liquor, and let them drip into 
the ſame diſh where the Anchovy ſauce 
is; when they be enough, bread them with 
the cruſt of a rowl grated on them, and 
when they are brown draw them off, then 
take the Sauce wherewith you baſted your 
Oyſters, and blow oft the fat, then put the 
ſame tothe Oyſters, wring in it the juyce of 
zs Lemon, fo lerve it. 


To make a Sack-Poſſer. 


© go a quart of Cream,and boyl it very 
well with Sugar, Mace and Nutmeg, 
take half a Pint of Sack, and as much Ale, 
and boy] them well rogether, with ſome Su- 


gat, 
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gar, then put your Cream into your Baſon 
to your Sack, then heata Pewter diſh very 
hot and cover your Baſon with it, and ſet_it 
by the fire (ide, and let it ſtand there two 
or three hours before you ear it. 


| Another Sack-Poſſet. 


1 a eight Eggs, yolks and whites, and 
beat them well together, ſtrain them in- 
to 2 quart of Cream, ſeaſon them with Nut- 
meg and Sugar, put to them a pint of Sack, 
ſtir them all together, and pur them into 
your Baſfon, and ſer them in the Oven no 
hotter than for a Cuſtard, let it ſtand tws 


hours. 
To make a Sack-Poſſet without milk or Cream. 


Ake erghteen Eggs, whites and all, ta- 
King out the 'T reads, let them be beat- 

en very well, takea pint of Sack or a quart 
and boyl it, arid ſcum it, then put in three 
quarters of a pound of Sugar, and a little 
Nutmeg, let it boyl a little rogether, then 
take ir off the fire ſtirring the Eggs, ftill 


put into them two or three Ladlefuls of : 


drink, then mingle all together, and fer it 


on the fire, and keep it ſtirring till you hnd F 
To | 


it thick ; then ſerve it up. 
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To make a Stump-Pye. 


J ke a Leg of Mutton, one pound and 

an half of the belt Suet, mince both 
{ma}! together, then ſeaſon ir with a quar- 
ter of a pound of Sugar, and a ſmall quan- 
tity of Salt, and a little Cloves and Mace, 
then take a good handful of Parſley, half as 
much Thyme, and mince them very ſmall, 
and mingle them with the reſt; then take 
ix new laid Eggs, and break them into the 
meat, and work it well together, and put 
it into the Paſte ; then upon the top put 
Raiſins, Currans and Dates a good quan- 
tity, cover and bake it, when it is baked, 
and when it is very hot, put into it a quar- 
ter of a pint of white-Wine Vinegar, and 
ſtrew Sugar upon it, and o ſerve it. 


To make Mrs. Leeds Cheeſe-Cakes. 


TT Akefx quarts of Milk, and rennet pret- 
ty cold, and when it is tender corne, 
drain from it your Whey in a ſtrainer, then 
hang it up till all the Whey be dropt from 
it, then preſs it, change it into dry clothes 
till it wet the cloth no longer, then bear it in 
aſtoneMortar till it be like Butter, then ſtrain 
it thraugh athin ſtrainer, mingle it with : 
POL 


L 
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take one pound of Almonds,and\beat them 
with Roſewarter, till they are like your curd, 


then mingle them with the yolks of twen- - 


ty Eggs and a quart of Cream, two great 
Nutmegs, one ound and a half of Sugar: 
when your Cofhns are ready and going to 
ſet in the Oven, then minglethem together: 
let your Oven be made hot enough for a 
Pygeon Pye, and let a ſtone ſtand up rill the 
ſcorching be paſt, then ſet them in, half an 
hour will bake them well, your Cofhns muſt 
be made with Milk and Butrer as ſtiff as for 
other paſte, then you muſt ſet them into a 
pretty hot Oven, and fill them full of Bran, 
and when they are hardned, take them out, 
and witha wing bruſh out the bran, They 
muſt be pricked. 


To make Tarts called Taffaty Tarts. 


Irſt wet your Paſte with Butter and 
cold Water,and rowl it very thin, al- 
ſo then lay them inlays, and between 

every lay of Apple ſtrew ſome Sugar, and 
ſome 1. <mon Peel cut very ſmall,if youpleaſe 
put ſome Fennel-ſeed ro them: then pur 
them into a ſtoak hot Oven, and ler them 
ſtar.d an hour in or more, then take them 
out, and take Roſe-water, and Butter beat- 


pound and a half of Butter with your hands, * 


cen 
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ea together, and waſh them over with the 
ſame, and ſtrew fine Sugar upon them.; then 
pat them into the Oven again,letthem ſtand 
2 little while, and take them out. 


To make freſh Cheeſe. 


Ake three pints of raw Cream, and 
ſweeten it well with Sugar,and fet it 
over the fire, ler it boy] a while, then put in 
ſome Damask Roſe-water, keep it ſti} ſtir- 
ring leſt it burn too, and when you ſee it 
thickned and turned, take it from the hre, 
and waſh the ſtrainer and Cheeſe-fat with 
Roſe-water, then rowl it too and fro in the 
Strainer to drain the Whey from the Curd, 
then rake up the Curd with a ſpoon, and 
put them into the Fat, let it ſtand till ir be 
cold, then put it into the Cheeſe-Diſh with 
ſome of the Whey, and ſo ſerve it up. 


To make Sugar-Cakes or Fumbal:. 


Ake two pound of Flower, dry it and 
ſeaſon it very fine, then take a pound 

of Loaf-Sugar, and beat it very fine, 
and . ſearſe it, mingle your Flower and 
Sugar very well, then take a pound and 
an halt of ſweet Butter, and ut out the 
Sa,and break it into bits with your Flow- 

R 
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er and Sugar,then take rhe yolks of four new 
laid Eggs, and four or five: ſpoonfuls of 


Sack, fand four ſpoonfuls of Cream, {beat all 


thele together, then put them into your , 


Flower, and knead them to a Paſte, and 
make them into what faſhion you pleafe, 
-and lay them upon Paper or Plates,and pnt 
-them into the Oven,and be careful of chem, 
for a very little thing bakes them. 


For Tumbals you muſt only add the whites 
of two or three Eggs. 


To haſh a ſlioulder of Mutton: 


> a Shoulder of Mutton and flice it 
very thin, till you have almoſt nothing 
-bur the bone, then pur to the meat ſome 
Claret-Wine, a great Onyon,fome Gravy of 
Mutton, {ix Anchoves, an haneful of Capers, 
the tops of a little 'Thyme, mince- them 
very well together, then take nine or ten 
Eggs, the juyce oft one or two Lemons to 
make it tart, and make lcer of them, then 
put the meat all in a Frying-Pan over the 
hre till it be very hot; then put in the leer 
ot Ergs, and ſoak altogether over the hre 
till it be very thick ; then boyl your bone, 
and put it on the top of your reat, beig 

Diſhes 
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Diſhed, Garniſh your Diſh with Lemons, 
ſerve it up. 


To dreſs Flounders or Plaice with Garlick 
and Muſtard. 


Ake Flounders very new, and cut off 
all the Fins and Tayls, then take out 
the Guts and wipe them very clean, they 
muſt not be at all waſhed, then with your 
Knife ſcoth them on both {ides very grofly ; 
then take the tops of Thyme, and cutthera 
very ſmall,and take a litcle Salt, Mace, and 
Nutmeg; and mingle the 'Fhyme and them 
together,and ſeaſon the Flounders,then lay 
them on the Grid-iron,and baſte them with 
Oyl or Butter, let not the fire be too hot, 
when that ſide next the fre is brown,turn it, 
and when you turn it baſt it @n both ſides 
till you have broyled them brown ; when 
they are enough, make your ſauce with 
Muſtard two or three ſpoonfuls, accor- 
ding to'diſeretion, ſix Anchoves diflolved 
very well, about half a pound of Butter 
drawn up with Garlick, Vinegar, or brui- 
ſed Garlick in other Vivegar, rub the bot- 
tom of your Diſh with Garlick. So put 
your ſauce to them and ferve them,you may 
try them if you pleafe. 
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A Turkiſh aiſh. 


Ake fat Beef or Mutton cut in thig 
ſlices, waſh it well, pur it into a pot 


| that hath a cloſe cover, then put 
into it a good quantity of clean pickt Rice, 
kim it very well; then put into it a quan- 
tity of whole Pepper, two or three whole 
Onions, let. all this boyl very well, then 
take out the Onion, and Diſh it in Sipperg, 
the thicker it is the better, 


To drefs a Pike. 


UT him in pieces, and ſtrew upon him 

Salt and ſcalding Vinegar, boyl him 

in water and white-Wine, when he is boyl- 
ing, put in ſweer- herbs, Onion, Garlick,Gin- 
ger, Nutmeg, and Salt; when he is boyled 
take him out of the Liquor, andlethim drain, 
in the mean time beat Butter and Anchoves 


together, and pour it on the Fiſh, ſqueezing - | 


2 little Orange and Lemon upon it. 
To dreſs OyHers. 
FR Oyſters and open them, and fave 


the Liquor, and when you have open- 
ed ſo many as yoo plcafe, add to this Liquor 
fome 
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ſome white-Wine, wherein you muſt waſh 
your Oyſters one by one very clean; and hay 
them in another Diſh ; then ſtrain to thenx' 
that mixed Wine and Liquor wherein they 
were waſhed, adding a little more Wine to 
them with an Onion divided,with ſome Salr 
and Pepper, fo done, cover the Difh, and 
ſtew them till they be more than half done, 
then take them and the Liquor, and pour it 
mto a Frying-pan, wherein they mult fry a 
pretty while, then put into them a good 
piece of ſweet Burter, and fry them there- 
-n ſo much longer ; in the mean rime you 
muſt have beaten rhe yolks of ſome Eggs, 
as four or five to a quart of Oylters ; theic 
Eggs muſt be beatea with ſome Vinegar, 
wherein you muſt put ſome minced Parley 
and Nutmeg finely ſcraped, and put there- 
m the Oyſters in the Pan, which mult ti!l 
be kept ſtirring, leſt the Liquor make the 
Eggs curdle, let this all have a good walm 
on the fire, and ſerve it up. 


To dreſs Flounders. 


Lea off the black skin, and ſcour the 
Fiſh over on that {ide witha Knife,Jay 
them in a diſh, and pour on them ſome Vi- 
negar, and ſtrew good ſtore of Salt,let them 
lye for half an hour, in the mean time ſer 
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on the fre ſome water with a little white- 


Wine, Garlick and {weer Herbs, as you 


pleafe, putting into it the Vinegar and Salt 
wherein they lay, when it boyls put in the 
biggeſt fi{h, then the next rill all be in ; 
when they are boyled take them out and 
drain them very well, then draw fome 
ſweet Butter thick, and mince with it fome 
Anchoves ſhred ſrazil, which being diflol- 
ved in; the Buttcr, pour it on the Fiſh, 
ſtrewing a little iliced Nurmeg, and min- 
ed Oranges and Barberrics. 


To dreſs Snails, 


= Ake Snails and put them in a Kettle of 
water, and let them boyl a little,then 

take them out, and ſhake them our of the 
ſhells into a Baſon ; then take ſome Salt and 
ſcour them very well, and waſh them in 
warm water uni] you find the {lime clean 
gone from them ; then put them itito a 
Cullender and let them drain well, then 
mince ſome {weet herbs, and put them intoa 
Diſh with « little Pepper and Sallet-Oy1 to- 
gether, then let ther ſtand an hour or twaz 
then waſh the Snails very weil,and dry them, 
and pur into every ſhell a Snail, and fill up 
the ſhell with Saller-Oyl and Herbs, then 
ſet them 00.4 Grid-Irun ypon.a folt tire, and 
{o 


ſe 


The Compleat Ccok. 357 


{ ler them ſtew a little while, and diſh them 
up warm, and ferve them up. 


To dreſs Pickle Fiſh. 
WW 4h them well while they are in the 


ſhell in ſalt water,”put them into a: 


kettle over the fire without water; and ſtir 
themrill they areopen, then take them out of 


their ſhell, and waſh them in hot water and. 


falt then take ſome of theis own Liquor that 


they have made in the Kettle, a lictle white-- 


Wine, Butter, Vinegar, Spice, Parſley; let 
all theſe boy] topper, and when. it is boy- 
led, take the yolk 


drefled on this manner, or boyled like Oy-- 
ſters with Oyl, or juyce of Lemons, 


To Fricate Heef Paliates. 
T &ke Beef Pallates, after they be boyled 


very tender,blanch and pare them clean, 
ſeaſon them with fine beaten Cloves, Nut- 
meg, Pepper, Salt, and ſome grated bread ; 
then have ſome Butter in a Frying pan, put 
your Pallates therein, and fo frycate them 
till they be brown on both fides, then take 
them forth and- put on a diſh, and putthere- 
to ſome Gravy of. Mutton wherein two or 
A. three + 
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of three or four Eggs 
and put into the Broth. Scollops may be- 
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three Anchovies are diſlolved, grate in your 
ſauce a little Nutmeg, wring in the juyce 
of a Lemon, ſo ſerve them. 


A Spaniſh Olio. And how to make it. 
YT Ake a piece of Bacon not very fat, but 


ſweet and ſafe from being rulty, a piece 
of freſh Beef, a couple of Hogs ears, and 
four feetzif they can be had, and if nor, ſome 
quanciry of Sheeps teer,(Calves Feet are not 
proper) a Joynt of Mutton, the Leg, Rack, 
.or Loyn, a Hen, half a dozen Pygeons, a 
bundle of Parſley, Lecks and Mint, a Clove 
of Garlick when you will, a ſmall quantity 
of Pepper, Cloves and Saffron, ſo mingled 
that not one of them over-rule, the P. 
and Cloves muſt be beaten as fine as 
may be, and the Saffron muſt be firſt dr «+ 
and then crumbled in Powder, and diflolved 
apart in two or three ſpoonfuls of Broth, 
bur both the Spices and the Saffron may be 
kept apart . till immediately before they be 
uſed, which muſt nor be till within a quar- 
ter of an hour before the Olio be taken oft 
from the fire; a pottle of hard dry Peaſe, 
when they have hiſt ſteept in water ſome 
days, a pint of boyled Cheſnuts: Particular 
care muſt be had that the Pot wherein the 
Olio is made,be very ſweet: Earthen I think 
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is the beſt, and judgment is to be had care- 
fully both in the ſize of the Pot, and in 
the quantity of the water at the firſt, that 
fo the broth-may grow afterwards to be nei- 
ther too much nor too little, nor too groſs 
nor too thin; the meat muſtbe long in boy- 
ling, but the fire not too fierce, the Bacon, 
the Beef, the Peaſe, the Cheſnuts, the Ho 
Ears may be put in at firſt. I am utterly 
againſt thoſe confuſed Olio's, into which 
men put almoſt all kinds of meats and roots, 
and eſpecially againſt.putting of Oy], for ir 
corrupts the broth,inſtead of adding good- 
neſs to it. To do well, the Broth 1s rather 
to be drank out of a Porringer, than to be 
eaten with a ſpoon, though you add ſome 
ſmall flices of bread to it, you will like it the 
worſe. The ſauce for the meat muſt be 
as much fine Sugar beaten ſmall to pow- 
der, with a little Muſtard, as can be made 
to drink-rthe Sugar up, and.you will find ic 
to be excellent; but if you make it not 
faithfully, and juſt acccording to this Pre- 
ſcript, but ſhall either put Mace-or Roſe- 
mary, or Thyme, to the Herbs, as the 
manner is of ſome, it will prove very much 


the worſe, 
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To make Atetheolin. 


E Kar ull forts of Herbs that are good: 


and wholfom, as Balm, Mint, Fennel, 


Roſemary, Angelica, wild Thyme, Hyſop, 


Burnet, Agrimony, -and- ſuch other as you 


think fit ; ſome field herbs ; but you mult 
not put in too many, but eſpecially Roſe- 
mary or any ſtrong herbs, lefs than halt a 
handful will ſerve of every fort, you mult 
boyl your Herbs and ſtrainthem, and ler the 
Liquor ſtand ill ro morrow, and ſettle them, 
take of the cleareſt Liquor rwo gallons and 
az half to one gallon of Hony, and that pro- 
portion as much as you will-make, and ler 
3t boy! an hour, and in the boyling skim i 
very clean, then ſer ir a cooling as you do- 
Beer, when it is'cold, rake forme very good 
Ale Barm-and put into the bottom of the 
tub a hrtle wk a little, as they do Beer, 
Keeping back the thick fetling that lieth in 
the bottom' of the Veſle}, thar it is cooled ing 
and wherr it is all put together, cover it with 
z cloath,and ler it work very near three days, 
and when you mean to pur it up, skim oft 
the Barm clean, pur it up into the Vellel 
bur you muſt not ſtop your Veſlel very cloſe 
in three or four days, bur let it have all the 
vent, for it will work, and when i is cloſe 

Y | ltopped, 
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ſtopped, you mult look very often to it, and . 


have a peg in-the top to give it-vent when 

ou hear it make a noife, as it-will do, or 
elſe it will break the Veſlel; ſometimes I 
make a bag, and-put in good ſtore of Gin- 
ger ſliced, tome Cloves and Cinnamon, and ' 
boyl ir in, and other times | put it into the 
Barrel, and never boy it, it is both good,bur 
Nutmeg and Mace do not well to my taſte. 


To make a Sallet of Smelts. 


Ake half att hundred of Smclrs, the big-- 
eſt you can get, draw them and cut 
their heads, put them into a Pipkin with - 
2. pint of whice- Wine, and a pint of uw hite- 
Wine-Vinegar, an Onion ſhred, a couple 
of Lemons, a Race of Ginger, three or four 
blades of Mace, a Nutmeg fliced, whole - 
Pepper, & little Salt, cover them, and let 
them ſtand twenty four hours ; if you will 
them three or four days, let not your . 
be two ſtrong of the Vinegar, when 
you will ferve them, take them out one by. 
one, ſcrape and open them as you do An- 


kee 
Pic 


Cchoves, but throw away the bones, lay 


them cloſe one by one round 2 Silver diſh, 
you muſt have the very utmoft rind of a Le- 
mon. or Qrange fo ſmallas grated bread, and 
the Parſley, then mix your Lemon peet,O+- 
range 
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range and Parſley together with a little fine 
beaten Pepper, and ſtrew-this'upon the diſh 
of Smelts, with the meat of a Lemon min- 
ced very ſmall, alſo then pour on excellent 
Sallad-Oyl, and wring in the juyce of two 
Lemons, but be ſixe none of the Lemon- 
ſeed be left in the Sallad, fo ſerve it. 


To roaſt a Phillet of Beef. 


'J ake a Phillet of Beef, which is the ten- 
dereſt part of the Beaſt, and Iyeth only 

in the inner part of the Surloyn next t@ the 
Chine, cut itas bigas you can, then broach 
it on a Broach not too big, and be careful 
you broach it not thorow the beſt of the 
meat, roaſt it leiſurely,and baſt it with ſweer 
Butter : ſet a diſh under it to ſave the Gra- 
vy.;z While the Beef is roaſting, prepare the 
Sauce for it, chop good ſtore of Parlley, 
with a few ſweet herbs ſhread ſmall,-and 
the yolks of three or four Eggs, and mince 
among them the Peel of an Orange, and 
a little Onion, then boyl this mixture, 
putting into it ſweet Butter, Vinegar and 
Gravie, a ſpoonful of ſtrong broth, when 
it's well boyled, pur into it your Beef, and 
{erve it very warm, ſometimes a litcle groſs 
Pepperor Ginger into-your Sauce, or a Peel 
of an Orange or Lemon; - 
0 


mm a 6 a> © Sg rt 


The Compleat Cook. 363 


To make a Sallet of a cold' Hen or Capan. 


Ake the breaſt of an Hen or Capon, 
and lice itas thin as you can in ſteaks, 
put therein Vinegar and a little Sugar, as 
you-think fit; then take ſix Anchoves, and 
a handful of Ca a little Long graſs or 
a Carrigon, and mince them together, bus 
nat too ſmall, ſtrew it on the Sallet, garniſh 
them with Lemons, Oranges or Barberries 
ſo ſerve it up with a little Salt. | 


To Ftew Muſhrooms. 


T ak* them freſh-gathered,and cur off the 
hard-end of the ſtalk, andas you peel 
them throw them into a diſh of white- 
Wine, after they have lain half an hour or 
thereabout, drain them: from the Wine, and 
t them between two Silver Diſhes, rhen 
Fe them on a ſoft fire, without any liquor, 
and when they have ſtewed a while, pour 
away the liquor that comes, from them, 
which will be very black, then put your 
Muſhrooms into another clean Diſh with a 
ſprig or two of Thyme, an Onion whole, 
ur or five corns of whole Pepper, two or 
three Cloves, a bir of an Orange, a little 
Salt, a bit of ſweet Butter, and ſome pure 
-="'3 Gravy 
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Gravy of Mutton, cover them, and ſet them 


on a gentle hire, fo let them ſtew ſoftly till 


they be enough, and very tender, when you 
diſh rhem, blow -off all the fat from thern, 
and take out the Thyme, Spice and Orange, 
then wring 1a the juyce of a Lemon, and 
gratea littleNutmegamong the Muſhrooms, 


toſs them two or three times, - put them in-. 


a clean diſh, and ſerve them hot to the Ta- 
ble. 


The Lord Conway, bis Lordſhi 5 Recerpt. for 
the making. of Amber <FFraogch 


Irſt take the Guts of a young Hog, and 
waſh them very clean, and then take 
two pound of the beſt Hogs fat, and a pound 
and a. half of the beſt Jordan Almonds, the 


which . being blanched, take one half of. 


them and beat them very ſmall, and the 
other half reſerve whole unbeaten, then rake 
a pound and a balf of fine Sugar, and four 
white loaves, and grate the Loaves over the 
former Compolition, and mingle them well 
fogrrige ina Baſon, baving ſodone, put to it 
h 


an.ounce of Ambergreeſe, the which . 


mult be ſcraped very ſmall over the ſaid com- 
poltion, take halt a quarter of an ounce of 
Levant Musk, and bruile it in a Marble 
Mortar,with a quarter of a pint of Orange- 
| flower- 
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fower-water, then. mingle theſe all very 


well together, and having ſo done, fill the 


ſaid Guts therewith. This Receipt was 
gen his Lordſhipby an [alan for a great 


ity, and has been found ſo to be by thoſe. 
Ladies of Honour, to- whom his Lordſhip. 


has imparted the ſaid Receipt, 
To make a Partridge Tart. 


Ake the fleſh of four or five Partridges- 
minced very ſmall, with the fame 
weight of Beef-Marrow as you have Par- 
tridge fleſh, with two ounces of Orangadoes 
and green Citron minced together as ſmall 
as your meatſealon it with Cloves and Mace 
and Nutmeg, and 4. little Salt and Sugar, 
mix all rogether, and bake it in Puft Palte; 
when it is baked. open it, and pur in half a 
Grain of Musk, or Amber brayed in a Mor- 
tar or Diſh, and with a ſpoantul of Roſe-wa- 
ter, and the juyce of three or four Oranges, 
when you put all theſe therein, ſtir che meat 
and cover it again, and ſerve itto the Table. 


To keep Veniſon all the year. 


'F ake the Haunch and parboy] ita while, 
© then ſeaſon it with two Nucmegs, 
a ſpoonful of Pepper, and a good: quan= 

| tity 
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ity of Salt, mingle them all together; 
hon put two rar of white Wine. 
Vinegar, and having. made the Veniſon 
fufl of holes, as you do when you Lard 
it, when it is Larded, put in the Vent- 
fon ar the holes the Spice and Vinegar, and 
ſeaſon it therewith, rhen put part into the 
Pot with the far fide downwards, cover it 
with two pound of Butter, then cloſe ir u 
cloſe with courſe Paſte, when you take it 
out of the Oven takeaway the Paſte, and lay 
a round Trencher 'with a weight on the 
top of it to <— down, till it be cold, 
then take of the "Trencher, and lay the Bat- 
ter flat upon the Veniſon,then cover it cloſe 
with ſtrong white Pepper, if your Pot be 
narrow. at the bottom it is better, for it 
muſt be turned upon a plate and ſtuck with 
Bay leaves, when you pleaſe to eat it. 


To bake Brawn. 


Þ two Buttocks and hang them up 
' - two or three days, then take them 
down and dip them into hot water, and 
pluck off the 'skin,” dry them very well 
with a clean Cloth, when you have fo 
done, take Lard, cur it-in pieces- as big as 
your litthe finger, and: ſeaſon it very well 
with Pepper, Cloves, Mace, _— 


_ 
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and Salt, put each of them into an earthen 
Por, put in a pintof Clarer-Wine, a pound 
of Mutton Suer. So- cloſe it with Paſte, 
let the Oven be well heated, and fo bake 
them, you mult give-them time for the ba- 
king according to the bigneſs of the -Haun- 
ches and the thickneſs of the Pots, they 
commonly allot ſeven hours for the baking 
of them ;. let them ſtand three days, then 
take off their Covers, and pour away all the 
liquor, then have clarified Butter, and fill 
up both the pots to keep it for the uſe, it 
will very wil en rwo. or three Months, 


To roaſt @ Pike. 


Ake a Pike,ſcour off the ſlime,take out 

the intrails, Lard it with the backs of 
Pickled Herrings, you muſt have a ſharp 
Bodkin to.make the holes, no larding-pins 
will go through, then take ſome great Oy- 
ſters, Claret-Wine, ſeaſon it with Pepper, 
| Salt and Nutmeg, ſtuff the belly of the Pike 
| . withtheſe Oyſters, intermix with them Roſe- 
mary, Thyme, Winterſavory, feet Mar- 
joram, a little Onion andGarlick, ſew theſe 
in the belly of the Pike, prepare two ſticks 
about the breadth of a Lath, theſe rwo 
ſticks and the Spit muſt be as broad as 
the-Pike being tied on the Spit, tye = 
Pike 
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Pike on, winding Pack-thread about the 
Pike along, but there muſt be rycd by the 
Pack-thread all along the fide of the Pike 
which is not defended by the Spit, and the 
Lathes, Roſemary and Bayes, baſte the Pikg 
with Butter and Claret-Wine, with ſome 


Anchoves diffolved in ir, when it is walted, 
rip up the belly of the Pike and the Oyſters: 
will be the ſame, but the herbs which. are. 


whole mult be taken out. 


To ſauce Eels. 


Ake two or three great Eels, rub them 
in Salt, draw out the Guts, waſh 


them very clean, cut them athwart on 


both 'fides a ſound depth, and cut them- 


croſsway, then cut them thorow in 
Pieces-as you think fit, and put them 
ito a. diſh with a pint of Wine- Vinegar, 


and an handful of Salt, have a Kettle over- 


the fire with fair water, and a bundle of 
ſweet-herbs, two or three great Onions, 
ſome Mace, a few Cloves, you muſt let 
theſe ly in Wine-Vinegar and Salt, and-pur 
them into boyling Liquor, there let them 
boyl according to Cookery, when enough, 
take out the Eels, and drain them from 
—_— when they are coid take a 
pint of whice-Wine, boyl it up with Saf- 
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fran to colour the Wine, then take out ſome 
of the liquor, or put it in an carthen pang 


| take out the Onions and all the herbs, only 


let the Cloves and Mace remain, you mult 
beat the Saffron ro powder, or elle it will 


not colour. 
To make Sauſages without kins. 


T akeaLeg of young Pork, two pound of 

Beet-ſuer, rwo handfuls of Sage, two 
loaves of white Bread, Salt and Pepper to 
your taſte, half the Pork and half x 44 Ouer 
muſt be very well beaten in a ſtone Mortar 


the reſt cut very ſmall, be ſure to, cut. out. 


all Grillesand Lenetsin the Pork, when you 
have mixed. theſe all together, knead them 
into a {tiff paſte with the yolks of two or 
three Eggs, lo rowl them into. Sauſages. 


To dreſs a Pike, 


'F ake a Male Pike, rub his skin off whilſt 
he lives with Bay Salt; having well 

cleared the out (ide, lay him in a large Diſh 

or tray, open hin-ſoas you break not his 

cut him according to the frze of the hh in. 


two or three pieces, from the head to the 


tail muſt be ſlit, this done, they are to be laid 
as flat as you can in a great Diſh or Tray, 


pour- 
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pour upon it half a pint of white-Wine-Vi- 
negar, more or Jeſs, according to the ſize 
of the fiſh, then ſtrew upon the inſide of 
the hfh white Salr plentifully, Bay Salr bea- 
ren very ſmall is better, whilſ this is a do» 
ing, let a skillet with a ſuthcient- quantity 
of Rhenniſh Wine, or good white-Wine, 
be put over the fire, with the Wine, Salt, 
Ginger, Nutmeg, an Onion, four or five 
Cloves of Garlick, a bunch of ſweet herbs, 
wit, Sweet-Morjoram, Roſemary, Peel of 
tialf a Lemon, let theſe boy! ro the height, 
put in the Pike with the: Vinegar, in ſuch 
manner as not to quench or allay, if Poſ- 
fible, the heat of the Liquor, pur the thick- 
eſt piece firſt, that will ask moſt boyling, 
and the Vinegar laſt of all; while the Pike 
boyls take half a pound of: Anchoves, one 
; ys of very good Butter, a. Saucer of 

e Liquor your Pike was boyled in, diſ- 
folve the'Anchoves. Note that the Liquor, 
Sauce, the Spice and the other ingredients 
muſt folloy the proportion of the Pike; if 


your .Sauce be too ſtrong of the Anchoves 
add more fair water to it. Note alſo, the 
Liquor wherein this Pike was drefled, is 
better to boy] a ſecond Pike therein, than 
it was at the firſt, 


To 
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To dreſs Eels. 


u T two or three Eels into pieces of a 
convenient lengrh, ſet them end-ways 

in a pot of earth, put in a ſpoonful or two 
of water, and to them put ſome Herbs and 


Sage chopt ſmall, ſome Garlick, Pepper andy 


Salt, ſo let them be baked in an Oven. 
To boyl a Pudding after the French Faſhion. 
T Ake a Turkey that is very fat,and being 


pulled and dreſt, Lard him with long 
pieces of Lard, firft wholed in ſeaſoning of 


Salr,Pepper,Nutnieg,Cloves and Mace, then | 


take one piece of Lard whole in the ſeaſon- 
ing,put it into the belly with a ſprig of Roſe- 
mary and Bays,ſow it up very cloſe ina clean 
Cloth, and ler it lye all night covered with 
white: Wine, let it be put into a pot with 
the ſame Liquor and no more, let it be 
cloſe ſtopped, then hang it over a very 
ſoft and gentle fire, there to continue ſux 
hours in a {ampering boyl, when it is cold 
take it out of the Cloth, not before, pur 
it on & Pye-plare, and ſtick it full of Roſe- 
mary and Bays, fo ſerve it up, with Muſtard 
and Sugar, they are wont to lay it on a 
Napkin 
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Napkin folded fquare, and lay it Corner- 
wilc. 


To make a Fricake, 


Ake three Chickens, and pull off the 
$kins, and cut them into little pieces, 
then put them into water with two 

vr three Onions and a bunch of Parſley, and 
when it hath ſtewed a little, put in ſome 
Salrand Pepper and a pint of white-Wine, 
fo let them ftew till they be enough, then 
take ſome wn and Nutmegs, and three 
or four yolks of Eggs, beat them well to- 
gether, and when you take off the Chick- 
ens, put them into a Frying-pan altogether 
with ſome Butter, fcald ir well over the fire 
and ſerve 1t in. 


Fo make @ Diſh called Olives. 


TTAkea Fillet of Vea!, and fleſh from the 
bones, andthe fat and skin from either, 

cut it into very" thin ſlices, beat them with 
the back of your Knife, lay them abroad 


on a Diſh, ſeaſon them with Nutmeg, Pep- 


» Salt and Sugar, chop half a pound of 
fuer very ſmall, and ſtrew upon the 

top of the meat, then rake a good hiandful 
herbs, as Parfley, Thyme, Winter-ſavory, 


Sorrel 
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Sorrel and Spinnage, chop them very ſmal}, 
and ſtrew over it Fo Eggs with the whites, 
mingle theſe all weil together with your 
hands, then rowl it up piece by piece, put 
it upon re Spit, roaſting it an hour and 
half, and if it grow dry, baſte it with a little 
ſweet Butter, the ſauce is Verjuyce or Claret 
Wine,with the Gravy of the Meat and Su- 
gar, take a whole Onion and ſtew it on a 
Chafindiſh of Coals, and when ir taſts of 
«the Onion, pour the Liquor from it on the 
meat, ſetting it a while on the Coals, and 
lerve it in, 


To make an Olvve Pye. 


- ty you may take in a Pye, putting 
Raitins of the Sun ſtoned and' fome 
Currans in every Olive, firſt trewing upon 
the meat the whites and yolks of rwo boyl- 
ed Eggs, thred very ſmall, make your Olives 
round, and put rhem into Puft-Paſte, when 
it is half baked, put in a good quantity of 
Verjuyce or Claret-Wine fwectened with 
_ putting it in again till it be thorow 
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The Counteſs of Rutlands _—_— making 
the rare Banbury Cake, which was [e 
much prailed at ber Daughter*s(the Right 
—_—_—_ the Lady Chaworth's) Wed- 

. ding. 


Imprimis, 


T Ake a peck of fine flower, and half an 
ounce of large Mace, half an ounce of 
Nutmegs, and half an ounce of Cinnamon, 
your Cinnamon and Nutmegs muſt be lifted 
through a Searſe, two pounds of Butter, 
half a ſcore of Eggs, put out four of the 
whites of them, fomething above a pint of 
good Ale-yeaſt, beat your Eggs very well, 
and ſtrain them with your Yell, and a little 
warm water into your flower,and ſtir them 
tagether, then put your Butter cold in little 
Lumps: The water you knead withall muſt 
be ſcalding hot, if you will make it good 
Paſte, the which baving done, lay the Paſte. 
co riſe in a warm Cloth, a quarter ofan hour 
or thereupon; then put in ten pounds of 
Currans,-and a little Musk and Ambergreece 
diffolved in Roſewater, your Currans muſt 
be made very dry, or elſe they will make 
your Cake heavy,ſtrew as much Sugar fine- 
ly beatzn amongſt the Currans as you __ 
nin 
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think the water hath taken away the ſweet- 
neſs from them ; break your Paſte into little 
pieces, to a Kimnel, or ſuch like thing, 
and lay a Layer of Paſte broken into little 
pieces, and a Layer of Currans, until your 
Currans are all put in, mingle the Paſte 
. and the Currans very well, but take 
heed of breaking the Currans, you mult 
take out a. piece of Paſte after it hath ri- 
ſen in a warm Cloth, before you put in 
the Currans, to cover the top, and the 
bottom, you muſt rowl the Cover ſome- 
thing thin, and the bottom likewiſe, and 
wet it with Roſe-water, and cloſe them ar 
the bottom of the {1de, or the middle, which 
you like beſt, prick the top and the {ides 
with a ſmall long pin; when your Cake is 
ready to go intothe Oven, cut it in the mid{t 
of the ſight round about with a Knite, an 
inch deep, if your Cake be of a peck of 
Meal, it mult tand two hours in the Oven, 
your Oven mult be as hot as for Manchet. 


fin excellent SyHabub. 


ILL your Syllabub-por with Syder (for 
that is the beſt tor a Syllabub) and good 
itore of Sugar and a little Nutmeg ; {tir ir 
well together, put in as muck thick cream,by 
two or three ſpoontuls at a time, as bard as 
9 You 
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you can, asthough you milk it in, then ſtir 
it together exceeding ſoftly once about, and 
let it ſtand rwo hours at leaſt ere ity caten, 


for the ſtanding makes the Curd. 


To Souce a Pig. 
*F 


TJ Akea fair large Pig,and cut off his head, * 


then ſlit him through the midſt, then 
take out his bones, then lay him in warm 
water one night, then Coller him up like 
Brawn, then boyl him tender in fair water, 
and when he is boyled put him in an earth- 
en pot or pan, in water and Salt, for that 
will make him white, and ſeaſon the fleſh, 
for you muſt not put Salt inthe boyling, for 
that will make it black, then take a quart of 
the ſame broth, anda quartof white-Wine, 
boyl them together ro make ſome drink 
for it, put into it two or three Bay-leaves, 
when It i co!d unclorhe the Pig, and pur it 
into the ſame drink, and it will continue a 
quarter of a year.” lt is a neceflary Diſh in 
any Gegtlemans houſe ; when you ſerve it 
in, ſerve it with green Fennel, as you do 
Sturgeon with Vinegar in Saucers, 
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To make a Virginia T rout. 


T Ake Pickled Herrings, cut off their 

Heads, and lay the Bodies two days 
and nights in water, then waſh them well, 
then ſeaſon them with Mace, Cinnamon, 
Cloves, Pepper, and a little red Saunders, 
then lay them cloſe in a Pot with a little 
Onion ſtrewed ſmall upon them, and caſt be- 
tween every layer; when you have thus is! 
done, put in a pint of Claret- Wine to them, qi 
and cover them with a double paper tied on q\ il 
the Pot, and ſet them in the Oven with 
houſhold bread.. They are to be caten cold. 


To make a fat Lamb of a Pig. 


Ake a fat Pig, and ſcald him, and.cut. 
| oft his head, ſlit him and truſs him 
up like a Lamb, then being lit through the . 
middle, and flawed, then parboyl him a lit- 
tle while, then draw him with parſley, as 
you do a Lamb.,then roaſt it and dridge it, 
and ſerve it up withButter,Pcpper andSugar. 


To make Rice Pancales. 
TJ &ke a pound of Rice and boyl it in three 


quarts of water tij} it be very tender, 
E 3H then 
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then put it into a pot covered cloſe, and 
that will make a Jelly, then take a quart of 
Cream or new milk, put it ſcilding hot to 
the Rice, then take twenty Eggs, three 
quarters of a'pound of melted Butter, a lit- 
tle Salr, ſtir all theſe well together, put as 
much flower to them as will make them 
hold frying, they mult be fryed with But- 
ter, they muſt be made over night belt. 


Mrs. Duke's Cake. 


Ake a quarter of a peck of the fineſt 
flower, a pint of Cream, ten yolks of 
Eggs well beaten, three quartersof a pound 
of Buiter gently melted, pour on the flower 
a little Ale-yealt, a quarter ot a pint of Roſe- 
water, with ſome Musk, and Ambergreece 
diflolved in it, ſeaſon all with a penny worth 
of Mace and Cloves, a little Nutmeg finely 
beaten, Currans one pound and a half, Rar 
{ins of the Sun ſtoned and ſhred fmall one 
Found, Almonds blanched and beaten half a 

pound, bear them with Rofe-warer ro ke 
them from Oyling : Sugar bearen very ſinall 
half a pound; firit mingle ther, knead all 
theſe together, then let them Iye a full hour 
in the Dough together, then the Oven being 
made ready,. make up your Cake, let not the 
Oven be too hot, go# thut up the mouth of 
it 
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it too cloſe, but ſtir th2 Cake now and then 
that it bake all alike, let it not ſtand a full 
hour inthe Oven. Againſt you draw it have 
ſome Role-water and Sugar hnely beaten, 
and well mixcd togetier to waſh the upper 
ſide of it, then ſet it-in the Oven to dry, 
when you draw it out ic will ſhew like Ice. 


To make fine Pancakes fryed without Butter 
| or Lard. 


'T ake a pint of Cream,ſix new laid:Eggs, 

beat them very well, put in a quarter 
of a pound of Sugar, one Nutmeg or beat- 
en Mace, which you pleaſe, as much flower 
as will thicken them almoſt- as thick as for - 
ordinary Pancakes, your pan mult be clean 
wiped with a-cloth, when ir is reaſonably 
hot, . put in your Batter as thick or thin as 
you pleaſe to fry them. 


To Pot Veniſers. 


J 


Akean haunch of Veniſon not hunted, 

and bone it, then take three ounces 

ot Pepper beaten, twelve Nutmegs with an 
| handful of Salt, and mince them together 
with Wine-Vinegar,then wer your Veniſon 
with wine- Vinegar, andſcalonit, then with 
a Knife make holes on the lean {ides of the 
Haunch, and ſtuft itas you would [tuft Beet 
5.3 with 
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with Parſly, then put ir irto the pot with 
the fat fide downward, then clarifie three 
pound of Butter, and put it thereon, and 
paſte upon the Por, ard let it ſtand in the 
Oven hve or (ix hours, then rake it out, and 
with a vent, prefs it down to the bottom of 
the pot, and let ir ſtand till it be cold, then 
tzke the Gravy off the top of the Pot and 
melt it, and boyl it half away and more, 
then pur. it in again with the Butter on the 


top of the Por, 
To make « Murchpane :to Ice him, Oc. 


T ake two. pound of Almonds blanched, 

and beaten in a ſtone Mortar till they 
begin to come to a fine paſte, and rake a 
pound of ſifted Sugar, andpurit in the Mor- 
tar with the Almonds,and fo leave it till it 
come to a perfect Paſte, putting in now and 
then a ſpoonful of Rofewater to keep them 
from Oyling : when you have beaten. them 
to a perfe&t Paſte, cover the Marchpane in 
a. ſheer, as big as a Charger, and ſet an edge 
abour, as you do about a Part, and a bottom 
of Wafers under him; thus bake it in an O- 
ven or wes Ns when you ſee your 
Marchpane-is hard and dry, take it out and 


Ice it with Roſe-water and Supar, being 
made. as. thick as Batter for b; 0 


ritters ; 
ſpread 
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ſpread it on with a wing-feather, . ſo 
put it into the Oven again; and when you 
ſeeitriſe high, then rake ir our and Jum 
it with ſome pretty conceirs, made of part of 
che ſame ſtuff, ſtick long Combrs upright 


in tim, fo ſerve him. 
To make Felly the beft way. 
TF ke a Lego Veal and pare away the 


fat 2s clean as yau can, waſh it 


throughly, lerir lye ſoaking aquarter of an 


hour or more, provided you fir{t break the 
bones, then take four Calves feet, ſcald off 
the hair in boyling water, then flit them in 
two, and put them to your Veal, fet them 
boyl over the fire in 2 braſs pot, with two 
gallons of water or more, according to the 
proportion of your Veal, ſcum it very clean 
and often, fo Jet it boyl till it come ro three 
pints or a little more, then ſtrain it through 


a clean ſtrainer into a Baſon, and ſo ler it 


ſtand till it be through cold and well jellied, 
then cur ir in pieces with a Knife, and 
pare the rop and the bottom of them, pur it 
into a skillet, rakerwo ounces of Cinnamon 
broken very ſmall with your hand, three 
Nutmegs iced, one Race of Ginger, a 
large Mace or two, a little quanticy of 
Salr, one ſpoonful of Wine- Vinegar, or 

S 4 Roſe- 
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Roſe Vinegar, one pony and three quarters 
of Sugar, a pint of Rheniſh Wine, white- 
Wine, and the whites of fifteen Eggs well 
beaten ; put all theſe ro the Jelly, then ſer 
ir on the hire, and let it ſeeth two or three 
walms, ever ſtirring it as ir eths, rhen take 
a very clean Jelly bag, waſh rhe bottom of 
itin a little Roſe-water, and wring it ſo 
hard that there remain none behind, pur a 
branch of Roſemary in the bottom of the 
bagghang it up before the fire over a Baſon, 
2 r the Jelly-bag into the Baſon, pro- 
vided in any cafe you ſtir not the bag, then 
take Jelly in the Baſon and put it. into. your 
bag again, let it run the Fond time, and 
it will be very much the clearer; ſo you 
may pur it into your Gallipots or Glafles, 
which you pleaſe, and ſet them a cooli 
on Bay-Salt, and when it is cold and ſti 
you may uſe it at your pleaſure ;-if you. 
will have the Jelly of a red colour, uſe 
it as before, only inſtead of Rheniſh Wine 
uſe Clarrer. > 


"To make Poor Knights. 


UT two penny loaves in round flices, 

dip them in half a pint of Cream, or 
fair water, then lay them abroad in a Diſh, 
and 'beart three Eggs and grated, Nutmegs 


and 


| 


——_ 
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and Sugar, beat them with Cream, then 
melr ſome' Butter in a frying-pan, and wet 
the ſides of the Toſts, and lay them in on 
the wet ſide, then pour in- the reſt upon 
them, and ſo fry them, ſerve them in with - 
Roſe-water, Sugar and Butter. 


To make Shrewsberry Cakes. 


Ake t”'o pound of Flower dried in 

the Oven, and weighed after it is dry- 

ed, then pur. to.it one pound of Butter - 
that muſt be laid an hour or two in Roſe- 
water, ſo done, pour the - water from 
the Butter, - and -put. the Butter to the 
Flower with the yoiks and whites of hve - 
Eggs, two races of Ginger, and three 
quarters of a. pound of . Sugar, a little 
Salt, grate, your Spice, and it will, be the 
better, knead all theſe togerher till you 
may rowl the Paſte, then rowl it forth with 
the top, of a Bowl, then prick them with a 
pin made of Wood,.or it you have a Comb 
that hath not been uſed, that will do-theny 
quickly, and is the belt ro that purpoſe, fo 
bake them upon. Pye- plates, bur not too 
much in the Oven, for the heat of the Plates 
will dry them very much, after they come - 
out of the Oven you may cut them withour 
. the bowls of what. bigneſs, or what fafhiop 
you pleaſe. S 5 Te 
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To make Beef like red Dter to be eaten cold. 


*Ake a Buttock of Beef, cur it the long 
ways with the grain, beat it well with 

a Rowling-pin, then roll it upon the coals, 
a little lk is cold draw it through with 
Lard, then lay in ſome white-wine-V inegar, 
Pepper, Salt, Cloves, Mace and Bay-leaves, 
the let it lie three or four days, then bake 


it in Rye-paſte, and when it is cold fill itup- 


with Butter, after. a fortnight it will be 
fr to cat. 


To make Puff<. 


'J Ake a. pint of Cheeſe-curds and drain 

them dry, bruiſe them ſmall with the 
hand, put in two handfuls of flower, alittle 
Sugar, three or four yolks of Eggs, a little 
Nutmeg and Salt, mingle theſe*together, 
and make them little, like eyes, fry them 


in freſh butter, ſerve them up with freſh 


Bucter and Sugar. 
| To.make a haſh of Chickens. 


"Ake fix Chickens, quarter them, cover 
'- them almoſt with water, and ſeaſon 
tham with Pepper and. Salt, and a good 
Ky handful 


' 
: 

[1 
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handful of minced Parſley, and a little white- 
Wine, when they are boyled enough, put 
ſix Eggs, only the yolks, put to them a little 
Nutmeg and Vinegar, give them a little 
walm or two with the Chicicens, pour them 
together into a diſh, and ſerve them in when 
you put on the Eggs and. a good piece of 
Butter. 


To make an Almond Caudlc. 


Ake three Pints of Ale, boyl it with 
Cloves, Mace, and liced bread in ir, 
then have ready beaten a pound of-blanched 
| Almondsſtamped in a Mortar, with a little 
white-Wine, then ſtrain them out with a 
pint of white-Wine, thicken your Ale with 
it, ſweeten it as you-pleaſe, and be ſure you 
Skim the Ale when it boyls. 


To make ſcaldimg Cheeſe toward the latter 
end of May. 


"os your Evening, Milk and put itinto 
bouls erearthen pans, then in the Mor- 
ning fleet off the Cream in a boul by it ſelf, 
put the fleet Milk intoa Tub with the Mor- 
ning Milk, then put in the nights Cream,and 
ſtir it together, and hear the Milk, and pur 
in the Rennet; as fog ordinary new Milk 
Cheeſe, 
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Cheeſe, it is to be made thick: when the- 


Cheeſe is come, gatiier the Curd into the 
Cheeſe-cloth, and ſet rhe Whey on the hre. 
ti] ir-be ſeerhing hot : pur-the Cheeſe in a 


Cloth into a Keiler that hath a waſte in the - 
bottony, and pour in'the hot Whey, then. 


let out that and put in more till your Curd 


teel-hard, then break the Curd with your- 


hands as ſmall as you can, and put a hand- 


ful of Sale to it, then pur itin the Far, turn- 


it-at noon and night, and rhe next day put 
-into-a Trough where Cheeſe is ſalted eve- 


Tp day, and turn it as long asany willenter,. 


then lay it on a Table or Shelf all Suramer ; 
it you will have it mellow to cat within a 


year, it muſt be laid in Hlay- inthe Spring ; 


if to keep two years, letirdry on a Shelf out 
of the wind all the next Summer, and, 'in 
Winter lay them. im. Hay a while, or lay 
them cloſe one to another; 1 ſeldom. lay 
any. in Hay, 1 turn and rub them- with. a 
ratten cloth, eſpecially when they.-are old, 
Once a week a rot. 


To Pickle Purſlane. 


"PAke Purſlene, ſtalks and all, boyl them” 


renderin fair water, then'lay them dry- 
ing .upon- Linnen cloths, then being dryed, 
put. them into. the: Gally-pots, and co- 


Vers 
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yer them with Wine-Vinegar mixed with 
Salt, and not- make the pickle fo ſtrong as 
for Cucumbers. 


Receipts added. 


The beſt and caſieſt - ways 
now 1n uſe for dreſlin; 
Freſh-warter-falh ; Collect 
from the ableſt Cooks. 


The- beſt way of dreſſmg @ Trex. 
Aſh the Trout, and dry him with 


a clean Napkin, then open him, 
and having taken out his Guts, and all the 
Blood, wipe him very clean within, but 
_. waſh him not, and give him three Scotches 
with a Knife to:the bone, on one ſide on- 
ly. Afﬀerwhich take a clean kettle, and 
put in as much hard ſtale Beer ( but it 
muſt -not be flat or dead.) Vinegar and 
a. little white- Wine and . water, as will 
cover the Fiſh you intend to boyl, then 
throw into the liquor a good quantity 
of. Salt, the rind of a Lemon, a _ 
ul 
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ful of ſliced Horſeradiſhroot, with a hand- 
ſome little faggot of Parſley, Roſemary, 
Thyme, and Winter-ſavory. Then ſet 
your kettle upon a quick fire of Wood, and 
let your liquor boyl up to the height, be- 
fore you put in your Fiſh ; and then pur 
them in one by one, that they may not 
ſo cool the liquor, as to make it fall ; and 
whilſt your Fiſh is boyling, beat up the 
Butter for the Sauce with a little of the 
liquor, and being boyled enough, jmme- 
diately pour the _—_ from the Fiſh, and 
being laid in a Diſh, pour your Butter up- 
on it, and ſtrewing it plentifully over with 
ſhaved Horſeradiſh, and a little poudred 
Ginger; garniſh the ſides of the Diſb, and 
the Fi: it ſelf with a ſliced Lemon, and 

ſerve it up. In the ſame manner you may 
dreſs Grayling, Carp, Bream, Roche, Pike, 
Pearch, and Salmon ; only they are to be 
Scaled, which a Trout never is; and that 
muſt be done very lightly and carefully, 
with a Knife ; alſo a Pike may be thus 
dreſt, ' the ſlime being firſt well ſcoured 
oft with water and Salt. So likewiſe may 
a Pearch be dreſt, but before you pour on 
the Sauce, blanch oft the . Pearches skin. 


To 
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To dreſs Trouts the common way. 


Ft with a Knife gently ſcrape all the 
lime off them, then waſh them in 
Salt and Water, then Gut them, and wipe 
them very clean with a Linnen Cloth, 
then flower them with wheat flower, and 
fry them very well in ſweet Butter, until 
they be brown and criſp, then take them 
out of the Frying-pan, and lay them on 
a Pewter Diſh very well heated before the 
fire ; then pour oft the Butter the Trouts 
were fryed in, into the Greaſe-pot, and 
not on the Fiſh; then fry good ſtore 
of Parley, and young Sage in other 
ſweet Butter, until they be criſp, then 
take out the Herbs, and lay them on the 
Fiſh ; then beat up ſome other ſweet But- 
ter, with three or four ſpoonfuls of boy- 
ling hot Spring-water (an Anchovie be- 
ing firſt therein diffolved, if you can eaſt 
ly have them) and pour it on the Fiſh, 
and ſerve it up, garolhing your Diſh with 
Strawberries,Pariley,or other green Leaves. 

This is the way to fry Grayling, Pear- 
ches, ſmall Pikes, or Jacks, Roche, and 
Gudgeons, their Scales being firſt ſcraped 
off. And you may thus fry ſmall Eels, af- 
ter they are flead, gutted, wiped clean, 
and 
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and cut into pieces of four or five Inches 
long. You may alſo fry-this way Pear- 
ches, and ſmall Pikes, * 

You may alſo this way fry. pieces, of 
Salmon, or a Chine of Salmon. 


Te ftew Salmon or other Fiſh. 
Raw- the Salmon, Scotch -the back, 


put it whole orin pieces into a ſtew- 
pan, and put ſome Beer Vinegar to.-it, 
white- Wine and Water; as much as will 
cover it; put alſo to it ſome whole Cloves, 
large Macc, fliced Ginger, | a | Bay-leaf, 
a. bundle of the tops of Roſemary, Thyme, 
ſweet Marjoram, Winterſavory, and pickt. 
Parſley, ftome whole Pepper, Salt, Butter, - 
and.an Orange cut.in halves, ſtew all:lea- 
ſurely together, and when enough diſh them 
with carved ſippets, lay onthe Spices, andli- . 
.ced Lemon, run-it over with Butter, beaten 
with ſome . of the liquor. it was ſtewed in, 
garniſh the Diſh with. ſearfed Mancher, @&c. 
Thus: you may. frew any  other- Fiſh, as 
Carp, Pike, Bream, &c. 


How to dreſs a Chub, 
Irſt feale him, and then waſh him clean, - 


and take out his Guts, and - to that 
end 
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end make the hole little, and as near to his 
Gillsas you can, and make clean his throat; 
then put ſome ſweet Herbs into his Belly, 
and then tye him with two or three ſplin- 
ters to the Spit, and roaſt him, baſted of- 
ten with Vinegar, or Verjuice and Butter, 
with gogd ſtore of Salt, mixtwith it. This 
way drys up the fluid watery humor with 
which all Chubs-do abound. _ A Tench 
may be thus dreſt likewiſe. 


Another way to dreſs a Chub. 


W/ you have ſcalded the Chub, 
and cut .off his Tail and Fins, 


and waſhed him clean, then flithimthrough 


the middle,then give him three or four cuts 
or ſcotches on the back with your Knife; 
and broyl him on wood coal; and all the 
time he is broyling, baſt him with ſweet 
Butter and good ſtore of Salt mixt with. it; 
and a lirttle Thyme ſhred very ſmall. 
Dreſt in this manner, the watery taſte is 
taken- away; for which many except a- 
againſt him, ...Note ;/ that no. Fiſh ſhould 
be waſhr after they are Gutted, 
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Anocher way to dreſs a Chub. 


Er a Kettle over the fire with ſome Beer 
Vinegar and water, fo much as will 
cover the Fiſh, and therein put Fennel, 
and good ſtore of Salt, and when the 
water boyls put in the Chub, being firſt 
Scalded, Gutted, and "Throat made clean, 
and when boyled enough take hit our, 
and lay him on a board to let him drain, 
and after an hours- lying thus, pick all the 
fiſh from the bones, and lay it on a Pew- 
ter Diſh, which ſer on a Chafindiſh of 
Coals, and pur good ſtore of Butter to it, 
which when the Fiſh is very well hot, 
ſerve it up, and cat it as minced Veal. 


The beſt way to boyl or flew a Cary. 
entagaer $omg if poſſible) ſcour | 


him, rub him clean with water 
and Salt, but Scale him not, then open 
him, and put him with his Blood and his Li- 
ver (which you muſt ſave when you open. 
him) into a Pot or Kettle, then take fwcer 
Marjoram, Thyme and Parſley, of each 
half a handful, a fſprig of Roſemary and 
of Winterſavory ; tye them up into two 
or three ſmall bundles, and pur them 
to 
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to your Carp, with four or five whole 
Onions, twenty pickled Oyſters, and three 
Anchovies ; then pour upen your Carp as 
much Claret-Wine as will cover him ; ſea- 
ſon it well with Pepper and Salt, ' Cloves, 
bruiſed Mace, fliced Nutmeg, and the rinds 
of Oranges and Lemons, then cover the 
pot, and fer it on a quick fire till ir be 
fſufticiently boyled, then take out the Carp, 
and lay it with the broth in a Diſh, and 


pour upon it a quarter of a pound of good 
> as ” C, ] : [4 . by % 

freſh Butter, melred and beaten with half 
a dozen ſpoontis of the orotn, the yolks 


of three or four Ergs, and ſome of the 
Herbs ſhred, or a lirtle freſh Parſley ſhred 
very ſmall ; garniſh the Diſh with Le- 
mons, and fo ferve ir up. If you will not 
be at the charge of the Wine, you may 
put Syder, and for want of that, Wine and 
water and good Beer Vinegar, and wa- 
ter will ſerve very well inſtead' of the 
Clarer, you may alſo omit the pickled Oy- 
ſters and Anchovies, and ir will notwith- 


ſtanding ſuch omiſſions, eat very well. 

Inthe fame manner you may dreſs other 
Fiſh, only you muſt for others omit the 
blood and liver : As Pike, Bream, Trout, 
Pearch, Grayling, &'c. thoſe that have 
ſcales being ſcaled, and put them into the 
I:quor, before it boyls. 


Th 
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The common way of boyling Fiſh, is, 
to draw, ſcale, and wipe them clean, and 
then to ſer a Kettle over the fire with wa- 
ter and Beer Vinegar, ſo much as will co- 
ver the Fiſh, with good ſtore of Salt and 
ſweet Fennel, and when the liquor boyls 
up, put in the Fiſh, and when boyled .e- 
nough, lay 'the'Fiſh upon a Cullender to- 
drain the water oft, then Jay them on a 
hot Pewter Diſh, and ſerve them up with 
beaten Butter, and ſome ſhred Parſley boy- 
kd by it ſelf. 


To fry Eels. 


rſt flea him, gut him, and waſh him 
clean, then 4gpt him into lengrhs 
of three or four Inches a piece, then fer 
a-$killet with water over the fire, and let- 
it boyl, puttivg . in it ,good ſtore of Salr- 
and ſome Fennel or Roſemary ; when..it 
boyls, put in the pieces of el, and let 
them therein be almoſt balf boyled, then 
rake them out, putting , them into.a Cul- 
lender, then flower and fry them /gs:you 
-are inſtrufted to fry a 'Trout. © 
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The beit way of dreſſing a large Eel. 


TNIrſk waſh him in water and Salt, then 
flea off his skin below his Ven or Na- | 

vel, and not much farther ; then rake out i 
his Guts, as clean as you can, but waſh iti 
him not, but wipe.-him clean with a Lin- j 
nen. Cloth, and then give him three or " 
[ 


four ſcotches with a Knife, then take ſweet 
Marjoram, Winterfavory, ftripped Thyme, 
and \picked Parfl:y, an Anchovie, ſhred 
them all very ſmall, and pur them into his 
belly, and thoſe ſcotches, mixing with them 
Butter and Salt ; then pull his skin over hin 
agaiti,except the head which mult be cut off, 
then tye the skin with a pack-thred to keep 
in all his moiſture; then tye him to a | 
Spit, and roaſt him leafurely, and baſte him { 
with Salt and Warer, till his skin breaks, l 
and then with Butter ; and when roaſted + | 
enough, Mix -what was in his belly with 
beaten Burrer for the ſauce. If you omir | 
the Anchovie, yet the Eel will eat very 
well. | 


T6 roaſt ether [maller Eels. 


lea, Gut," z:1d wipe them clean, | and | 
cut them in picces four or hve Inches | 


long, 


396 The Compleat Cook. 


long, put them on a ſmall Spit croſs-ways, 
and between each piece put ſome large 
 </wntg or Bay-leaves ; then roaſt and 

e them, and when enough, ſerve them 
up with Butter beaten up in three or four 
ſpoonfuls of boyling water, and the yolk 
of an Egg or two, if you like ir. - 


'S pitch-Cock, or broyled Eels. 


Ake a large Eel, ſplit it down the 


back, and joynt-bone, being-drawn, 
and the blood waſhed out, leave on the 
skin, and cut it in four pieces equally, Salt 
them, and baſte them with Butter ; broyl 
them on a ſoft fire, and being finely broy- 
led, ſerve them on a clean Diſh with bea- 
ten Burter. 


Stewed Eels. 


Lea, draw, and wipe them clean, and 
cut them in pieces, three or four In- 
ches long ; put them into a Poſnet or Skil- 
Jer with fair water, a little white-Wine, 
Verjuiſe or Beer Vinegar, as much as will 
well cover them, put in fome Butter, large 
Mace, Pepper, Currans, Salt, two or three 
Onions, and a bundle of ſweet Herbs ; ſtew 
all theſe together leaſurely, till the Fiſh be 


very 
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very tender, then beat ſome Butter with 
the broth, and. having diſhed the Eels, 
pour it on them with Sippets. 

In the like manner you may ſtew them 
in an Oven in an carthen pot or pan, fet- 


ting the pieces on the end.in the pot. 
To Coller Eels. 
TY large Eels, draw and wipe them 


clean, then part them down the back 
bone, then take Thyme, Parſley, ſweet 


Marjoram, and a little of the tops of Roſe- 


mary, mince them ſmall, and mingle them 
with Nutmeg, Ginger, Pepper, and Salt; 
then ſtrew them on the infide of the Eels, 
then rowl them up like a Collar of Brawn, 
and put them in a clean linnen Cloth tied 
at both ends, and boyl them tender with 
Beer-Vinegar, Water and Salt, but let the 
Liquor boyl before you put in the Eels ; 
when boyled enough take them out of the 
liquor, and let them and the liquor be cold, 
then put them in again, and you may keep 
them therein three or four days or more, 
and you may ſerve it either in Collars, or 
in round Slices with Sawcers of Vinegar. 
Note, that whenſoever 'you do Burter 
for Fiſhes Sawce, let it be very well beaten 
up with three or four ſpoontuls of boyl- 


ing 
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ing Spring-water, and if you delire it to 
be thick, beat the yolk of -an Egg there 
with, and if you defire the ſauce to be 
better reliſhed than ordinary, put an An- 
chovie in the water, and let it diflolve be- 
fore you beat up the Butter, or boyl Par- 
ſley by it ſelf and ſhred. it, and bear it 
up with the Butter and Water, and it's a 


good Sauce. 
To make a wery good Oatmeal-Pudding, 


"2s a- pint of Milk, and put into it 
a pint of middling Oatmeal ; ler it 
ſtand upon' the: fire until it be ſcaling 
hor, then let.it ſtand by, and ſoak about 
half an hour ; then pick a few ſweet herbs 
and ſhred them, and put in half a pound 
of Currans, and halt a pound of Suet, and 
about two ſpoonfuls of Sugar, and three 
or four Eggs. "Theſe put into a"bag and 
boyled do make an Excellent Pudding. 


' To make # wery good baked Oatmeal Pud- 
ding. 


Ake a quart 'of Cream, and make it 
ſcalding hot, then put into it half a 
pint of midling Oatmeal ; ler it ſtand all 


night cloſe covered, then take a good hag 
] 


of Raiſins of the Sun, ſome Sugar and 
Spice, four or five Eggs, two whites a- 
way. So bake it three quarters of an hour. 


The beſt way of boyling Spinage to preſerve 
all its Aa and ſubſtance. 


Lady of great Quality boyled Spin- 


age thus : The Spinage being waſh» 
ed and drained, put it into a Pipkin, and 
cover it cloſe. Set this Pipkin into a Ret- 
tle of water, and boyl it; the Pot or Pip- 


kin muſt 'not ſtand ſo deep in the water 


that any warer may get into it ; neither 
muſt you put any warer with the Spinage, 
but dry by it ſelf, and the water boyling 
in the Rettle will make the Spinage ſotr 
and tender, for it ſtews in its own juyce ; 
and you ſhall preſerve its green juyce and 
fubſtance, which you loſe when you boyl 
it in water. | 

I think the beſt way of boyling it would 
be in a Tin Box, with a cover that ſhut- 
eh juſt ſo that no water can get into it, 
then pur this Box ſtuffed as full as you can 
into a Kettle, or into the Pot wherein 


you boyl your 3 a Pudding-Bag. 
; [ 
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ful of Penny-royal, ſhred it very ſmall, 
with a pound of Beef-ſuet,and half a pound 


et, er APE 6) 
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I think green Peaſe might be boyled in the 
ſme manner. 6 


The beſt way to beat up Butter for Spinage, 
green Peaſe, or for Sauce for Fiſh. 


= two or three ſpoonfuls of fair wa- 
ter, put it into a Pipkin or Sauce- 
pan; there muſt be no more than even to 
cover the bottom of the Pipkin ; make 
this boy] by it ſelf, as ſoon as it doth fg, 
pur into it half a pound of Butter, and 
when it is melted take it from the hire, and' 
holding the handle in your hand ſhake it 
round a good while, and ſtrongly, and it 
will come to be thick,that you may almoſt 
cur it with a Knife. Then ſqueeze juyce 
of Lemon into it, or Orange, or Ver- 
juyce, or Vinegar, and heat'it again as 
much as you pleaſe upon the tire. It will e- 
ver after continve thick, and never again 
upon. any heating grow Oyly, tho* it be. 
cold and heated again twenty times, if you. 
boy] Peaſe or Spinage the ordinary way, 
or Fiſh, you may take ſome of' their 


Liquor. 

Pur of this Butter toboyled Peaſe in their 
Diſh, which cover with another, ſo ſhake 
them very ſtrongly, and a good while to- 
gether. This is by r.uch tac beſt way to 
Butter 
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Butter Peaſe, and not ler the Butter melt in 
the middic of them, for that will grow Oy- 
ly if you heat them again: 'The other 
never; and therefore ir is the beſt way 
upon all occaſions to make ſuch rhickned 
melted Butter, 


To boyt b Gammon of Bacop, or any Sal- 
red tleſh, and hanged in che Smoak, as 
- Tongues, ws; Hogs Cheeks, &C. 


Pu; into. the Kettle of water to boy] 
with them, three or four handfuls of 
Hay Flower, or Hay only, it you can- 
not, get the, Flower; tie it up looſely in.a 
bag of coarſe Cloth. This maketh it much 
"Tenderer, Shorter, and Mellower, arid of a 
kner Colour. 
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O make a Poſſet the Earl. of 


ArundePs way 271 
To boyl a Capon Larded with 
Lemons 272 

To bake red Deer. ibid, 
To make fine Pancakes, fryed without But- 
ter or Lard 273) 379 


To dreſs a Pig the French manner ibid. 
Tomake a Steak-pye with & French Pudding 


in the Pye - 274, 
An excellent way for dreſſing Fiſh 275 
T«» fricate Sheeps feet ibid, 
To fricate a Calves Chaldroa 276 
To fricate Campignions Ibid. 
To make butiercd Loaves 277 


To 
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To Marine a Carp, Mullet, Gurnet, Rot- 

chet, or Wale 273 
To make a Calves Chaldron Pie 1hid. 
To make a Pudding of a Calves Chal- 


dron 279 
To make a Banbury Cake ibid. 
To make a Devon-ſhire MWhite-pot 280 
To make Rice-cream ibid, 
To make a very good Oxford-ſhire _ 

281 
To make a Pompion-pie 282 
To make the beſt Sauſages 283, 300 
To boyl freſh Fiſh 283 
To make fritters 284. 


To make loaves of Cheeſe-Curds ibid. 


To make fine pyes after the French faſhion 
: | ibid, 
A ſingular good receipt for making. a Cake 


235-. 

To make a great Curd Loaf 282 | 
To make buttered loaves of Cheeſe-curds - 
ibid. . 

To make Cheeſe-loaves 287 - 
To make Puffe 288 > 
To make Elder Vinegay | ibid. . 
To make good Vinegar z$9.. 
To make a Coller of Beef 290 » 
To make an Almond Pusding 291 


To beyl Cream with French Barley ibid. 
ys To 
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The Table: 


To make Cheeſcakes 292, 347 
To make a quaking pudaing 293 
To pickle Cucumber s. 293, 295, 295 
To pickle Broom-buds 294 
To:pickle Aſhen- Keys ibid, 
To preſerve or pickle Cucumbers anotber 
Way 297 
To keep Quinces all the year 298 
To make a Gooſeberry Fool 299, 
To make an oatmeal Pudding ibid, 
To make a green Pudding 1bid. 
To make good Sauſages 300 
To make Toaſts 3Ol 
4 Spaniſh Cream Ibid, 
To make clouted Cream. 302 
A good Cream ibid. 
To make Pyramidis Cream 303 
To make Sack. Cream 304. 
To boyl Pidgeons ibid, 
To make an Apple Tanſcy. 305 
A French barley. Cream Ibid.. 
ſo make a Chicken or a Pidgeon Pye 336 
To buyl aCapon er Fen 307 
Tu make balls of Veal 308 
To make Mrs, Shellyes Cakes 309. 
Too make Almond Fumbals 310 
To make Crackncls ibid, 
To pickle Oyfters Jil 


Ta boyl Cream with Codlings: 2. 


The Table. 
Fo make the the Lady Albergravers Cherſe 


ibid. 

To dreſs Snails 313 
To boyl a Rump of Beef after the French 
faſhion 315 
An excellent way of dreſſing Fiſh 716 
To make Fritters of ſheeps feet ibid, 
To make dry Salmon Calvert in tbe boyl- 


_ ; 317 
To make Bisket head ibid. 
To make an Almond Pudding 318 
To make an Almond Caudle 218, 385 
To make Almond bread 319 
To make Almond Cakes, ibid. 
Mr. Rudſtone*s Poſſet 320 
To boyl a Capon with Ranioles. 321 
To make a Biſque of Carps 323. 
To boyl a Pike and an Eel together 32 
To make an outlandiſh diſh dic. 
To make a Portugal diſh ibid, 
To dreſs a diſh of Articbocks 326 
To dreſs a Phillet of. Veal the Italian way 

l 
To dreſs Soles 328, . > 
To make Furmity 329 
To make Paits or Cabbage Cream ibid. 
To make Pap 330 
To make Spaniſh Pap 331 
Ta poach Eggs ibid, 


A 


The Table. 
Hl jottage of Beef Pellets $32 
The Facobins pottage : k 3 


To ſalt a Gooſe 
A way of ſtewing Chickens or Rabets ibid, 


A pottage of Capons 335 
A Carp Pye 37 
To yt Ducks after the French Faſhion | ibid 
To boyl a Gooſe with Sauſages 338 
To fry Chickens 339 
To make a Battalia Pye ibid, 
To make a Chicken Pye 340 
Fo make a Pye of a Calves bead ibid, 
To' make Cream with Snow 341 
To make minced Pyes 342 
To dry Neats-tong utes 343: 
To make Jelly of” Hearts-horn ibid. 
To make Chickens fat in four or five days 
344- 
To make Angelot tid. 
A Perhan diſh tbid. 
To roaſt a ſhoulder of Mutton 345 
To roaft a leg of Mutton to be eaten w_ 
346 
To roaſt Oyſtcrs tbid, 
Fo make a Sack- Poſſet- 207 
Anotber 
To make a Sack-Poſſet without 26k ry 
Cream ibid, 


To make a ſlump Pye 349 
: To: 


The Table. | 
To make Mrs. Leeds Cheeſcakes . ibid- 


To make taffaty tarts - > 
To make freſh Cheeſe ->K 
To make Sugar Cakes or Tumbals ibid. 
To baſh a Pouder of Mutton 352 
To dreſs Flounders or Place ' with Garlick 
and Muſtard 353 
A Turkiſh diſh -  _- 
Todreſs a Pike ibid. 369 
To careſs Oyſters ER - 
To dreſs Flounders 355 
To dreſs Snails 356 
To dreſs Pickle Fiſh 357 
To fricate Beef pallets ibid. 
A Spaniſh Olio 358 
Ta make a Spaniſh Olis ibid. 
To make a Methegln 360 
To make a Salles of Smelts 361 
To roaſt a Fillet of Beef 362 
To make a Sallet of a cold Hen oy _— 
303 
To ſtew Muſhroms ibid. 
The Lord Conways Receipt for the making 
of Amber Puddings 364 
To make a Partridge Tart 365 
Lis Veniſon all the year ibid. 
To-bake Brawn 366 
To roaſt a Pike 367 


To Souce Eels 


The Table. 
To make Sauſages without skin 36g 
To dreſs a Pike = 
To dreſs Eels 

To boyl a Pudding after the French faſhion 


ibid, 
To make a Fricate 372 
To make a diſh called Olives _ 


To make an Olive Pye 
. The Counteſs. of Rutlands Receipt p 
making a rare Banbury Cake 374 


An excellent Sullabub 375 
To ſouce a Pig 376 
To make a Vir irginia Trout 377 
'To make a fat Lamb of a Pig ibid. 
To make Rice Pancakes ibid. 
Ars. Dukes Cakes 378 
To make fine Pancakes 379 
To pot Veniſon ibid. 
To make a March-pane, to Ice bim 9380 
To make Jelly the beſt manner 381 
To make poor Knights 382 
Tomake Shrewsbury Cakes 333 
To make Beef like red Deey to be eat w_ 
3% 

To make puffe ibid. 
To make an baſh of Chickens ibid, 
To make an Almond Caudle 385 
To make ſcalding Cheeſe toward the latter 
end of May ibid. 


To 


The Table. 


"To pickle Purſlane . 
The beſt way of dreſſing a Trout 387 
To dreſs Trouts the common way. 339 


To ſtew Salmon, or othey Fiſh 3$O 
How to dreſs a Chub 1bid. 
Another way to dreſs a Chub 391 
Another way to dreſs a Chub 39% 


The beſt way to boyl or ſtew a Carp ibid. 
To fry Eels. 354 
The beſt way of dreſſing a Iarge Eel 39 


To roaſt other ſmall Eels ibid. 
Spitch-cock, or broiled els 296 
Stewed Eels ibid. 


To coller Eels 397 
To make a very goed Oatmeal Pudding 
98 

To make a very good baked Oatmeal Fs - 
ding thid. 
The beſt way of boiling Spinage to preſerve 
all its juice and ſubſtance 399 
The beſt way to beat up Butter for Spinage, 
Green-peaſe, or for ſauce for fiſh. 4.50 
Fo boil a Gammon of Bacon, or any ſalted 
Fleſh, and banged m the ſmoke, as 
Neats-Tongues, and Hogs-Checks, &C. 
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